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The information doctors and nurses pass 
on to their patients regarding health and 
food forms a cornerstone of public 
opinion. 

For this reason we supply the influ- 
ential medical group with facts to help 
correct the few remaining public fallacies 
concerning food in cans. 


DEAD AND 
NOT-SO-DEAD 
FALLACIES 


Pregnant stones, or “‘pietre grav- 
ide,” were once considered by I tal- 
ian peasants as an indispensable 
aid to normal childbirth. 

The stones were worn for nine 
months. After the birth the stones 
were passed along to another pros- 
pective mother. 


NEW YORK - 


AMERICAN CAN COMPANY 
CHICAGO - 
NO OTHER CONTAINER PROTECTS LIKE THE CAN — 


Some people still believe that 
canned foods must be cooked. 
This, of course, is not so—for in 
the canning process, foods are 
cooked thoroughly. 
Canned foods need only to be 
heated and seasoned. 


SAN FRANCISCO 


Advertisements such as this one ap- 
pear in the Journal of the American Med- 
ical Association, Modern Hospital, Reg- 
istered Nurse, and similar publications. 


These messages, directed to 236,140 


members of the profession month after 
month, are presented in a technique that 
invites reading by the medical profession. 


This is another example of how Canco 
helps you sell more of the foods you pack. 
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PLANTS GO MODERN 


MODERN 
Universal Corn Cutter 


MODERN 
Juice Extractor 


. PROCESSING EQUIPMENT 


MODERN 
MODERN Lewis Quality 
Heavy-Duty Grader-Washer 


Plunger Filler 


” When you install Modern Machinery and Methods, 
your Production Steps Up .. . Processing Becomes Sim- 
pler... Costs Are Held Down... Product Quality and 
Prestige Rise...and your pack commands Higher 
Prices— 

How can your plant “GO MODERN’? There’s a 260- 
page book on that subject, the FAC General Catalog 
No. 800. It’s much more than a catalog. It tells you 
all about the most Modern Machinery for processing 
Corn, Peas, Beans, Tomatoes, Fruits and many other 
products—but it also describes Modern Methods, Time- 
Saving Techniques. 

It shows Flow Charts and Modern Layout Diagrams 


Hand Pack Filler 
fee, picturing how you can re-arrange your plant to get 


MODERN 
FMC Kyler-Labeler 


MODERN 


better results from the same floor-space. 
If you don’t have a copy of this ready reference 
book, write for your Free Copy right now. 


0-300 


FOOD MACHINERY CORPORATION 


Sprague-Sells Division * Hoopeston, Illinois 
BRANCHES: NEW YORK—BALTIMORE—SAN JOSE, CALIFORNIA 


MODERN 
A-B Pressure 
Cooker and Cooler 
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—dog food— 


2. HOW MANY DOGS ARE THERE IN 
THE UNITED STATES? 


<a 


4. WHY IS CANNED PET 


It’s a matter of history that canned 
dog foods are favorites with both pets 
and pet owners. And now that the war is 
over and cans are once more available, 
more and more dogs are enjoying and 
thriving on food in cans. As before, 
Continental is producing the metal con- 
tainers for America’s favorite dog foods 
—continuing to provide to dog food can- 
ners the best in quality and the best in 
service. 


CONTINENTAL 
CAN COMPANY 


ANSWERS 


1. The first dog known to history was the Miacis, an odd- 
looking animal which roamed the forests and plains of North 
America about 55 million years ago. 


2. Reports estimate that there are about 18 million dogs in 
the United States, or about one dog for every eight people in 
this country! 


3. No, dogs don’t need vitamin C in their diet—their stom- 
achs are equipped to manufacture this essential vitamin in 
ample amounts to keep the animals healthy. 


4. Canned pet foods are excellent for dogs because they 
supply a well-balanced variety of health-building elements. 
Dogs don’t need vitamin C, but they do need vitamins D, B, 
and A. Canned pet foods supply these needs, and dog food in 
cans is convenient for pet owners, too! 
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HE SEASON OPENS — The Florida Canners 
‘pence the 1947-48 Canners Convention season at 

Daytona Beach on October 9-10-11, at the Shera- 
ton-Plaza Hotel, a “swanky” beginning of the indus- 
try’s great meetings for this notable year and which 
will run well into 1948. Every locality has its own 
particular problems to consider and solve, if possible, 
and it is worth noting that now Florida sets the pace 
whereas in years past it was not State Conventions but 
the great National or local noteworthy canners asso- 
ciations which performed this office. Florida has come 
on very rapidly as a great canning State, and it is not 
all grapefruit down there, as some may think, for now 
they can many other items which have a place in sup- 
plying the ever-hungry for canned foods markets. An 
accolade to the canners of that great pleasure-loving 
State, for bringing their canning industry to the point 
where they command nation-wide attention. 

When you read the report of their meeting in next 
week’s issue you will come to realize that they have 
grown to full stature as a canning State. It takes 
canned foods from every possible State to supply the 
apparently insatiable demand of the public for this 
form of food. We can well recall that expert proc- 
essors and others doubted that grapefruit, oranges, 
ete., could be successfully canned, fearing that the heat 
of processing would break down the contents into an 
unsightly mush. They did not know the metal of the 
men composing the canned foods industry and their 
»olmost fiendish delight in doing the impossible. 


STANDARDS SOUGHT FOR PROCESSED 
|'‘OODS—The development of U.S. standards for grad- 
i ig processed fruits and vegetables for which no stand- 
‘rds now exist, and the improvement of standards 
: ready established will be sought in a research project 
ust approved by the U. S. Department of Agriculture 
| nder the Research and Marketing Act of 1946. 

Need for the development and improvement of 
: andards for processed fruits and vegetables has long 
| een recognized by the Department and by processors, 

hippers, distributors, marketing experts, and con- 
-amer organizations, but because of lack of funds re- 
-earch along this line has been limited. 


The object of the project will be to provide official 
', S$. grade standards for processed fruits and vege- 
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tables and other processed foods for the purpose of 
(1) aiding processors in packing better and more uni- 
form quality products; (2) aiding processors, distrib- 
utors, and retailers to market these products in a more 
orderly manner; (3) aiding lending agencies in arriv- 
ing at equitable loan values on processed foods; (4) 
providing a more equitable basis for adjusting damage 
claims; and (5) permitting inspection and certifica- 
tion as to quality, condition, and grades by Federal, 
Federal-State, and State inspection services. 


In carrying out the project, standardization and in- 
spection experts from USDA field laboratories will be 
assigned to conduct research in major producing areas. 
Experiences and practices of growers, processors, and 
distributors will be studied, and samples will be 
analyzed. Data with respect to factors which reflect 
quality such as color, absence of defects, and character 
of the product will be compiled. On basis of these data, 
the Washington office will develop new standards or 
revise existing ones. 


The project has been assigned to the Production and 
Marketing Administration of USDA. Federal and 
State agencies, and private organization concerned 
with marketing of processing fruits and vegetables 
will be asked to cooperate. 


BETTER MARKETING AIM OF USDA RE- 
SEARCH —A research project, seeking ways and 
means to reduce costs of foods by developing and pro- 
moting the construction of more efficient marketing 
facilities, has been approved by the U. S. Department 
of Agriculture under the Research and Marketing Act 
of 1946, E. A. Meyer, administrator of the act, has 
announced. 


Department marketing specialists point out that 
physical handling accounts for the largest item of ex- 
pense in the marketing of foods and farm commodities, 
and that such costs are unnecessarily high because of 
inadequate and antiquated marketing facilities and 
methods. In some cities, they add, it costs as much to 
move perishable foods from the city limits to con- 
sumers as it does to grow, pack, and transport the 
foods to the city. In many producing areas, assembly 
markets where the products of various growers can 
be brought together, graded, packed, displayed, sold, 
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and shipped to terminal markets are often unsatisfac- 
tory or non-existent. Labor-saving devices are also 
lacking in many marketing establishments, resulting in 
excessive and costly use of manual labor. These con- 
ditions raise the cost of distribution, restrict the vol- 
ume of movement, and result in quality deterioration 
and wastage. 


Under the project, studies will be made to determine 
what kinds of market facilities will make possible the 
most efficient handling of farm and food products at 
terminal, concentration points, and secondary markets. 
Time studies will also be made in individual business 
houses to determine time required to handle different 
commodities under various conditions with different 
types of equipment. The results of these studies will 
be made available as soon as possible, either in prelimi- 
nary or final form, to interested individuals or organi- 
zations. 


The project will be carried out by the Marketing 
Facilities Branch of the Production and Marketing 
Administration. Trade and farm groups, State col- 
leges, State Departments of Agriculture, municipali- 
ties, planning commissions, civic bodies, and transpor- 
tation and warehousing agencies will cooperate in the 
project. 


ACREAGE—What with the prevailing high prices 
on grains, hay and meat, and the continuing bright 
future in these commodities, the canner undoubtedly 
faces greater competition for acreage in 1948 than 
ever before. Farmers today are busily getting in their 
acreage of winter wheat and barley. Seeding for 1948 
hay crops has long since been completed. The smart 
canner, then, if he has not already done so, will get 
busy and see how much is being saved for him. Some 
canners will argue that it is impossible, at this time, to 
determine the acreage wanted. To the acre yes, but 
not in general. We remember the day when canners 
used to order their machinery in May and June. When 
they found out they couldn’t get the equipment if they 
waited so late, they soon found they could anticipate 
requirements as far back as October and November. 
The same advanced planning must be used with the 
modern grower who rotates his crops and plans his 
acreage several years in advance. Then, too, if a can- 
ner figuers it’s tough to plan acreage a few months 
ahead, let him put himself in the place of the seedsman 
who must plan his seed acreage a year and a half before 
it is sealed in a can. 


The following quotation from the October 1 issue 
of ‘“Dewco Digest”, a monthly grower’s bulletin of the 
D. E. Winebrenner Company, shows them to be one 
company: 


“Looking Ahead—It is a bit early for growers 
to be seriously planning next year’s canning crops, 
however, it is not too early for some thought on 
this subject. Present indications are for a tre- 
mendous demand for canning crop acreage next 
year. Neither acreage goals nor contract prices 
have been determined as yet, but many growers 


are already asking us about acreage for 1948. We 
dislike turning growers away, aS was necessary 
last year on some items, still we will probably not 
be able to accept the demands of growers on all 
commodities. We suggest you give your 1948 crop 
acreage some thought, and let us know your needs 
as soon as possible. Old growers will naturally 
be given preference provided we know your needs 
in time. 

“Canning crops have been profitable as more 
and more growers are realizing. Returns per acre 
are what the farmer is interested in. Remember, 
there will be a limit to acreage available, there- 
fore, don’t put off too long in making your needs 
known to us.” 


CANNER-GROWER RELATIONS—Pea growers 
for the above company averaged one and a quarter 
tons per acre and received an average of $108.37 per 
ton on a top price of $115.00 per ton, graded basis. 
That’s really getting top quality and at the same time 
paying the grower a fair return. Many growers in 
other sections did not receive the same treatment. In 
Maryland, for instance, the contract price in 1947 was 
cut from $90 to $80 per ton. In addition, growers 
used to getting top weight (standard), saw their fields 
cut at about half weight (fancy). And this with little 
or no forewarning. So that instead of taking about a 
10 per cent cut that he had figured, he actually took 
closer to a 50 per cent cut in return. This at a time 
when expenses were mounting daily. These kind of 
measures are not destined to create good will with 
growers. Nor do they convince the grower that can- 
ning crops are his most profitable cash crop. 


CANNED FISH FOR FOREIGN RELIEF—Firms 
having supplies of reasonably low-priced canned fishery 
products and desiring to sell in the foreign field should 
contact the following agencies and request that their 
names be put on the mailing list to receive subsequent 
invitations to bid: M. W. Wallar, Fats and Oils Branch, 
Production and Marketing Administration, Agriculture 
Department, Washington 25, D. C.; Procurement Divi- 
sion, Quartermaster Purchase Office, War Department, 
111 E. 16th Street, New York 3, N. Y. 


The Fish and Wildlife Service maintains contac‘ 
with these procurement agencies and will endeavor t: 
pass on any information available to assist in the pro- 
curement of canned fishery products. Firms havin: 
potential supplies of low-priced, canned fish and wish 
ing to transmit such information, should address th: 
Fish and Wildlife Service, Washington 25, D. C., givin: 
species of fish, type of pack, and approximate cost o 
product. 


The Department of Agriculture reports that insufl! 
cient offers of canned fishery products were receive: 
from its most recent invitation to bid. Present require 
ments of the War Department, however, have bee: 
filled. It is expected that new invitations will be issue 
soon. 
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FLORIDA CANNERS CONVENTION 


Daytona Beach Meeting begins the series of Annual Fall Conventions of 


State Associations—NCA President Emil Rutz compliments group for con- 


Florida’s contributions to the better- 
ment of canned foods have benefited 
canned food producing areas throughout 
the Nation, Emil Rutz, President of the 
National Canners Association and promi- 
nent Sunnyvale, Calif., canner told mem- 
bers of the Florida Canners Association 
holding their 16th annual meeting in the 
Sheraton-Plaza Hotel at Daytona Beach, 
October 10. “It is a credit to the Florida 
canning industry that it is ever on the 
alert to improve its products,” Mr. Rutz 
said. 

Pointing to the rapid development of 
the Florida canning industry, the many 
improvements made in Florida canned 
foods, and the intensive research activi- 
ties being conducted on Florida canned 
foods, Mr. Rutz commended the group for 
their contributions to the industry’s 
progress. ‘‘What is apparent is your 
determination to press forward construc- 
tively to accomplishment for the benefit 
of all concerned. Florida can justly be 
proud of the national leadership it has 
furnished to the canning industry,” Mr. 
Rutz said. 


He commended the Florida canners for 
cooperating with the National Canners 
Association, and other State and national 
organizations in an attempt to improve 
canning techniques and raw products and 
thereby produce superior canned prod- 
ucts for marketing. 

He cited as two typical examples of 
the forward thinking of Florida canners, 
ihe bacteriological and sanitation sur- 
veys undertaken this spring in coopera- 
‘ion with the National Canners Associa- 
‘ion’s Research Laboratories, and the 

‘ork being done through the N.C.A.’s 
‘aw Products Bureau to bring about 
etter canner-grower relationships. Mr. 
‘utz said that meetings have been held 
ith practically every citrus grower in 
ne State to encourage them to continue 
» look upon “the importance of the can- 
ing industry as a marketing medium 
or citrus products.” 

Describing the inauguration of Flor- 

la’s first orange juice cutting, held at 
lis meeting, Mr. Rutz declared “this 
itting is a feature of this very conven- 
on” and should be continued each year. 

“T speak from experience,” he said. 
The Cutting Bee in California has been 
<tremely successful and popular, show- 
ig a cross section of every grade and 
ze of every commodity packed, and giv- 
ig each individual canner an opportu- 
ity to determine how his own pack 
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compares with that of his competitor.” 
This year it seemed advisable to confine 
the Florida cutting to a single product 
while working out the mechanics, col- 
lection, examination and exhibition of 
samples. This examination included all 
of the physical and mechanical determi- 
nations originally considered of interest 
in evaluating orange juice such as fill, 
brix, acid, oil content, vitamin C, etc. 


LABORATORY STUDIES 


Dr. E. J. Cameron, Director of the Na- 
tional Canners Association’s Washing- 
ton Laboratory, who also addressed the 
Florida canners at the afternoon session 
cited the following examples of N.C.A. 
laboratory services to the State’s can- 
ning industry: Diagnosis and investiga- 
tion of cause of spoilage; investigation of 
abnormal flavors or odors; sanitation 
surveys; waste disposal investigations, 
and nutrition information. He empha- 
sized also that certain broad areas of 
investigation such as the bacteriological 
surveys and the nutrition studies benefit 
canner groups, as well as other indi- 
viduals. 


Attention was called to the status of 
the Industry Nutrition Studies which are 
now going into the sixth year with the 
joint support of the National Canners 
Association and the Can Manufacturers 
Institute. A large proportion of these 
studies have been done on citrus prod- 
ucts, Dr. Cameron explained. Of the 
23 manuscripts published by leading uni- 
versities as part of this program, 12 are 
concerned with citrus, in whole or in 
part, Dr. Cameron stated. 


CONSUMERS BUY BY BRAND 


In her insistence on securing quality 
in canned citrus juices, the American 
consumer seems to be turning more than 
ever to the purchase of such products by 
brand names which she has tried and 
liked instead of indiscriminate buying, 
Watson Rogers, President of the Na- 
tional Food Brokers Association told the 
convention. Consumers, he said, had 
been disappointed in some products. Only 
after they discovered the brands of 
canned citrus that were high in quality 
did they buy them regularly, he said. 


“When these brands are out of stock, 
they don’t buy. They turn to fresh fruit 
or to other kinds of fruit or vegetable 
juices,” he declared. He pointed to this 
trend, which has become very noticeable 


in the past year, as a lesson to those can- 
ners who may have tried to ride the wave 
of consumer demand created by the rest 
of the industry. This was so significant, 
he believes, that each canner would have 
to watch the quality of his own pack, re- 
gardless of the high level of other 
packers. 


That the consumer demands, and rec- 
ognizes, quality would seem to be borne 
out by the fact that last year’s improved 
orange juice pack has greatly exceeded 
most sales expectation, he said. In many 
markets where canned orange juice had 
rated third in sales behind grapefruit 
and blended juices, it now is the leader. 
This situation and the fact that there is 
practically no carryover of such juices 
this year might be attributable in great 
part to the improved quality, he said. 


KEEP YOUR MARKET SUPPLIED 


In addition to a continued high level 
of quality, Mr. Rogers called on the 
Florida canners to increase sales by im- 
proved market distribution. “Some can- 
ners spread their pack thinly over the 
country. This is not desirable because 
it might result in spasmodic distribution. 
Such areas might not get the product 
steadily, as they need it. Unless the 
markets are serviced regularly a large 
part of the merchandising effort is lost. 


“For some canners it might be desir- 
able to sell in less areds, attempting to 
get the fullest possible distribution and 
sales in those areas. When you can pro- 
duce enough to exceed the needs of such 
distribution then go on to new markets. 
One of the advantages of the food broker 
method of selling—used by most canners 
—is that you can expand your markets 
as you expand your production. In this 
way you maintain the good will and co- 
operation of your brokers, wholesale buy- 
ers, distributors, and consumers, all of 
whom are thus assured of a steady sup- 
ply of your product all year round and 
not just when you decide to send a car- 
load of juice to that area, the speaker 
advised. 


Cautioning his listeners to resist the 
temptation to pack immature fruit to 
take advantage of the comparatively low 
carryover situation, Mr. Rogers stated 
that packing quality juices would pay in 
increased sales and continued consumer 
acceptance. This, he said, would help 
achieve the aim of more sales for a stable 
canned citrus industry on a year-round 
basis. 
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GRAMS INTEREST 


H. L. EVERITT KILLED 
IN CRASH 


Henry Lee Everitt, partner in the 
Everitt Packing Company at Underwood, 
Indiana, was killed in a plane accident at 
Lafayette after attending a football 
game there on October 5. Mr. Everitt 
was the son of Frank H. Everitt, one of 
the founders of the Everitt Packing 
Company, and had been active in the 
business for the past several years. He 
was a graduate of Purdue University 
and for a time was associated with Food 
Machinery Corporation. In 1944 he was 
taken in as a partner in the canning firm 
and was active in the management. He 
is survived by his parents, Mr. and Mrs. 
Frank H. Everitt, and two brothers, Ed- 
ward D. and James F. Everitt. He was 
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393 years of age. 


GLASGOW BANKRUPTCY 


In these columns last week it was an- 
nounced that the Glasgow (Ky.) Can- 
ning Company, operated by W. J. Howe, 
Sr., had filed a petition for bankruptcy 
with the Federal Court. The petition 
was made not through any financial diffi- 
culties of the company but rather 
through the lack of cooperation of the 
local people and the failure to fulfill 
promises. When as a result Mr. Howe 
had determined to remove his cannery 
to another location, an injunction was 
filed forbidding him to do so. 


PERSONNEL CHANGES 


C. G. Bensinger, Vice-President and 
General Factories Manager of Owens- 
Illinois Glass Container Division, has 
been appointed Vice-President and Gen- 
eral Manager of the Pacific Coast Divi- 
sion with headquarters in San Francisco. 
The change became effective on October 
1. In his new position Mr. Bensinger 
will have full responsibility for all Pa- 
cific Coast operations. 


Mr. Bensinger has announced the ap- 
pointment of Kenneth C. White, former 
Sales Promotion Manager of the Glass 
Container Division, as General Sales 
Manager of the Coast Division with 
headquarters in San Francisco. 

Because of an anticipated broad ex- 
pansion program for the Pacific Coast 
Division, W. I. Cole, Vice-President and 
an officer of the parent company, who 
has been in San Francisco, will aid in 
the administration of the overall Coast 
Division, Mr. Bensinger announced. 

Mr. Bensinger has been connected with 
Owens-Illinois since 1917 and formerly 
served as plant manager at Clarion, Pa., 
and Charleston, W. Va. He was named 
Vice-President and General Factories 
Manager in 1939, 
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KEENAN IN NEW POST 


S. M. Kennedy, president of Consoli- 
dated Grocers Corp., Chicago, this week 
announced that James R. Keenan, presi- 
dent and general manager of Reid, Mur- 
doch, a division of Consolidated, has been 
elected a director of the parent corpora- 
tion. Mr. Keenan has been affiliated with 
Reid, Murdoch for the past 36 years. 


NAMED TO USWGA POST 


W. A. Livingston, Orangeburg, S. C., 
wholesale grocer, who assumed the presi- 
dency of United States Wholesale Gro- 
cers’ Association this week, announces 
the appointment of Harold O. Smith, Jr., 
previously manager of the Washington 
office of the National Confectioners’ As- 
sociation, as executive vice president of 
the association. 

R. H. Rowe remains with USWGA as 
vice president and secretary. 

Mr. Livingston succeeds J. H. Mce- 
Laurin, veteran leader of the wholesale 
grocers’ group, who becomes chairman of 
the board. 


NEW NCA MEMBERS 


The following firms have been ad- 
mitted to membership in the National 
Canners Association since September 13, 
Beach Cannery, Copalis Beach, Washing- 
ton; North Pacific Packing Company, 
Inc., Cordova, Alaska; South Ogden 
Products Corporation, Ogden, Utah; and 
Spokane Valley Canning Company, Vera- 
dale, Washington. 


FOREIGN TRADE LEADS 


GERMAN Y—Josef Suchan, 21 Moser- 
strasse, (14a) Ludwigsburg near Stutt- 
gart, wishes to contact American firms 
interested in exporting foodstuffs to 
Germany. 


CHINA—S. M. Chan, manager of the 
Bank of Canton’s Hong Kong branch is 
visiting the United States in the inter- 
ests of promoting trade between this 
country and China, according to informa- 
tion received from the American Con- 
sulate General in Hong Kong. It is 
understood that he will direct his efforts 
toward arranging for the importation of 
foodstuffs into China. 


During his approximately 3 months’ 
visit, Mr. Chan plans to stop in San 
Francisco, Los Angeles, Chicago, Detroit, 
Philadelphia, New York, Baltimore, and 
Washington. Firms and individuals de- 
siring to get in touch with him may write 
c/o Bank of Canton, 555 Montgomery, 
San Francisco, Calif., or Bank of China, 
40 Wall St., New York, N. Y. 


BOLLINGER HEADS GET- 
TOGETHER COMMITTEE 


Guy Bollinger, sales manager of the 
Baltimore District of the Continental 
Can Company, been’ appointed 
Chairman of the Get-Together Commit- 
tee which sponsors the dinner and enter- 
tainment tendered by members of the 
allied industries to the conventions of 
the Tri-State Packers Association, Penn- 
sylvania Canners Association, and the 
Tidewater Canners Association. He suc- 
ceeds the late Robert A. (Bob) Sindal! 
in the chairmanship. Other members of 
the committee are: Henry Doeller, Jr., 
Treasurer; Harold O. Berryman, Secre- 
tary; Leonard M. Goodwin, Norman 
Webb, Harry R. Stansbury and George 
W. Wagner. 


ILLINOIS DATES 

The Fall Meeting of the Illinois Can- 
ners Association will be held at the Bis- 
marck Hotel in Chicago, November 24 
and 25. There will be a luncheon on 
November 24 and a dinner-dance that 
evening, Secretary W. D. Jones has 
announced. 


SALES UPPAGE 


The Hawaiian Pineapple Company, 
Ltd., Honolulu and San Francisco, has 
announced that sales during the first 
quarter of its fiscal year, a period ended 
August 31, amounted to $18,768,214, com- 
pared with $11,978,558 for the corre- 
sponding period last year. 


GAMSE AT BREWERS 
CONVENTION 


Gamse Lithographing Company, Balti- 
more, Maryland, are exhibiting at the 
Brewing Industries Exposition to be held 
at the Public Auditorium in Cleveland, 
October 14 to 17. Herman Gamse, Wil- 
liam Gissel and Charles Shapiro will be 
in attendance. In connection with the 
exhibit the company has prepared a 
beautifully lithographed insert for a 
brewery publication displaying some of 
the nationally famous brands of beer for 
which they manufacture the labels. 


NEW CITRUS FRUIT 
LABORATORY 


Construction of a citrus fruit labora 
tory and installation of necessary equip 
ment at Pasadena, Calif., has bee: 
authorized under the Research and Mar 
keting Act of 1946, the Department o 
Agriculture announced. Upon completio 
of the new building, which is expecte: 
to take about.one year, some specifi 
lines of work contemplated are: Analysi 
of the volatile elements of citrus juic 
in an effort to determine what cause 
the flavor to change after processing 
satisfactory methods of processing citru 
juice by freezing; and investigation o 
ways to retain color and flavor in singl« 
strength canned orange and grapefru: 
juices. 
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Three exclusive features give 
CRCO Model No. 1635 Viners far 
greater versatility, efficiency and 
capacity than any other Viner manu- 
factured today. These are: 
—a Constant-Speed Drive to the Viner 


—a Variable Speed Drive to the Beating 


—an Adjustable Beater Cylinder 


; 3 a: This permits exceptionally low beater speeds for tender peas 
without affecting capacity. | On limas and more mature peas, 
the necessary higher beater speeds can be attained. Black-eyed 


and similar varieties of peas can be handled with practically 100” 


a recovery. Adjustment of speeds may be made while the Viner is in 

operation by simply turning an easily accessible hand-wheel. 
With the Adjustable Beater Cylinder, the operator has complete control over 


the number of blows given the vines and can prevent splits and the loss of un- 
threshed peas or limas leaving the reel with the straw. 
Send for complete details. Orders can be accepted for early delivery. 


CRCO Model 1635 Steel Frame 
Viner, feed end view, right-hand 


FOR THE FOOD-PROCESSOR 
Chisholm-Ryder Company of Pennsylvania Ayars Machine Company - 


AN AFFILIATE A SUBSIDIARY 
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GLASS CONTAINER 
PRODUCTION 


Production of glass containers in 
August was 7% greater than in July, 
but was 11% less than production in 
August 1946, according to preliminary 
figures released by the Bureau of the 
Census, Department of Commerce. Pro- 
duction in August totaled 9.5 million 
gross compared with 8.9 million gross in 
July and with 10.7 million gross in the 
corresponding month of last year. 


Shipments of glass containers in 
August also increased. Total shipments 
of containers were reported as 9.2 mil- 
lion gross, a gain of 7% over July ship- 
ments but 14% below shipments of 10.7 
million gross in August 1946. Shipments 
of narrow neck and wide mouth food 
containers showed increases of 68% and 
32%, respectively. 


NEW BROKER 


Edwin Hickmott Clark, for some time 
sales manager of the Mor-Pak Preserv- 
ing Company, Stockton, Calif., and the 
Manteca Canning Company, Inc., Man- 
teea, Calif., with offices at San Fran- 
cisco, has resigned to engage in business 
on his own account as a food products 
broker and has opened offices at 210 Cali- 
fornia St., under the firm name of E. H. 
Clark & Co. 


PLANT FOOD RESEARCH 
PROJECT 


Scientists of the State experiment sta- 
tions and the Department of Agriculture 
will study mineral deficiencies of the na- 
tion’s soils in a project approved under 
the Research and Marketing Act of 1946, 
it is announced. The investigation is 
designed to develop basic information on 
plant food needs in the soil and to make 
possible better returns from fertilizers. 
The scientists will study the influence of 
fertilizers on the nutritive value of 
plants. 


SAFEWAY REOPENS 


Safeway Stores reopened its 150 re- 
tail units in New York City this week 
after shutting down operations in the 
face of a threatened strike of clerks. The 
reopening followed the agreement of. the 
union to submit issues surrounding a 
renewal of last year’s contract to im- 
partial arbitration. The chain based its 
closing order on the contention that it 
could not gamble on the potential loss of 
large quantities of perishable food sup- 
plies while a strike threat hung over its 
head. 


BROKER MOVES 


William J. Lindenberger, manufactur- 
ers’ representative, specializing in canned 
foods, for many years located at 16 Cali- 
fornia St., San Francisco, Calif., has 
moved to 149 California St., where splen- 
did quarters have been fitted up on the 
fourth floor. 
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OZARK INCREASES CAPITAL 


The Ozark (Ark.) Packing Company 
has filed amended articles of incorpora- 
tion to increase the authorized capital 
stock to $275,000 consisting of $250,000 
in common stock and $25,000 in pre- 
ferred. 


CANADA LIFTS PRICE 
CONTROL 


Canned foods were among a long list 
of items from which Canadian price con- 
trols were lifted on September 15. At 
the same time subsidies were removed 
from a considerable number of commodi- 
ties and services, which also included 
canned foods. 


LEFT A MILLION 


Jacob Blumlein, president of S. & W. 
Fine Foods, Inc., San Francisco, Calif., 
who died last January, left an estate 
valued at $1,132,988, according to an 
inventory filed in the Superior Court. 
This was largely represented by real 
estate and S. & W. common stock. 


“SO-E-Z” IS LATEST 


So-E-Z System, Inc., has been incor- 
porated at Memphis to manufacture and 
service a new type of self-service grocery 
store. The new system is based on the 
use of a belt system which will operate 
from all parts of the store to the check- 
out counter. 


HARRY BROWN DIES 


Harry M. Brown, former Secretary 
and a member of the Board of Directors 
of the Comstock Canning Corporation 
and more recently an adviser to the 
Association of New York State Canners, 
Inc., died Friday morning, September 
26th at 11:30, at his home in Penn Yan, 
N. Y. Mr. Brown had suffered a heart 
attack Tuesday, and had been confined to 
his home since that time. 

Mr. Brown had been active in various 
canning enterprises with Stephen Com- 
stock since February 1909. When the 
present Comstock Canning Corporation 
was formed in 1937 Mr. Brown was made 
Secretary and a member of the Board of 
Directors. He held that position until 
illness forced his retirement about two 
years ago. He had been acting in an 
advisory capacity to the Comstock or- 
ganization since that time. 

He is survived by his widow, Myla W. 
Brown of Penn Yan, one brother, Charles 
and one sister, Mrs. Frances Reynolds, 
both of Cleveland, Ohio, and several 
nieces and nephews. 


BUYS MARYLAND CANNERY 


At a foreclosure sale last week in Den- 
ton, Maryland, Morgan Bennett bought 
the former Fooks canning plant at Chop- 
tank. 
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1947 CORN PACK 


The following preliminary pack esti- 
mate was issued by the Corn Canners 
Service Bureau on October 3: 

“Sufficient replies have been received 
to our recent questionnaire regarding the 
percentage relationship between this 
year’s pack compared to last year that 
we are able to compute an approximate 
total of the 1947 corn pack at about 
24,800,000 cases, basis 24/2’s. (1946 pack 
30,950,687 cases.) 

“As practically all of these reports 
were sent in before the killing frost of 
last week it is altogether possible that 
this estimated total may be further re- 
duced when the final count is compiled. 
Several nights of heavy frost as low as 
24 degrees in some places were reported 
throughout the North Eastern and Mid- 
Western States and all late planted acre- 
age not previously harvested was com- 
pletely ruined for canning purposes. 

“The following tabulation and average 
of reports received from the various 
states is not to be considered as com- 
pletely accurate or final but is simply 
an estimate and indication of how the 
pack appeared to compare with last 
year’s totals on a percentage basis as it 
approached the finish line: New England 
States, 116%; New York, 39%; Mary- 
land-Delaware, 108%; Pennsylvania, 
120%; Iowa-Nebraska, 29%; Ohio, 90%; 
Indiana, 72%; Wisconsin, 84%; Illinois, 
95%; Northwestern States, 105%.” 


JEWEL SALES GAIN 


Jewel Tea Co. reports retail sales for 
the four weeks ended Sept. 6 at $9,270,- 
277, an increase of 22 percent over the 
$7,551,125 for the comparable 1946 
weeks. 

Sales for the first 36 weeks of 1947 
amounted to $84,471,672, an increase of 
52 percent over the $55,583,263 reported 
for the like period a year ago. 


CANNED AND DRY MILK 


Canned evaporated milk production in 
August was the lowest of record for the 
month since 1940, the Bureau of Agr'- 
cultural Economics reports. August pro- 
duction was 257,400,000 lbs., a decline of 
12% from a year earlier and 15% from 
the 5-year average. 

With restrictions on the use of sug: r 
in canned sweetened condensed milk 1 - 
moved, the production of this produ * 


-econtinued to rise contra-seasonally a: | 


the August production of 17,150,000 |. 
was the highest on record for any mon’ 1 
since April 1930. It was 62% high ¥ 
than a year earlier and 56% above t ° 
5-year August average. 

Production of most dry milk produ: s 
in August was below August a year a; 
the Bureau of Agricultural Econom 
reports. However, manufacturers’ stoc 
of nonfat dry milk and dry butterm 
on August 31 exceeded those of a ye: 
earlier. 
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REQUEST FOR CATALOG 
A will bring much valuable in- 
formation regarding the many 
improved features which have 
marked the steady progress 
achieved over a long period 
of intensive endeavor to aid 
in solving the problems of the 
canning industry. There is a 


machine by Robins for every ROBINS CONTINUOUS 


use in canning processes. iid le SPINACH BLANCHER 


AND FEEDER 


We build a conuiate line of Spinach 
equipment for Canning or Freezing. 


BINS ROOT 
ROBINS HORIZONTAL ROBINS JR. 


TOMATO AND 
PROCESS PEELER RETORTS 


VEGETABLE 
Steel welded, hydrostatic tested 
—built in various sizes. WASHER 
For any capacity. 


OLNEY DUO 
PEA AND 
BEAN 
WASHER 


Sturdy in 
construction 
and highly 
effective in 
operation— 
ROBINS IMPROVED in a class 

PULPER by itself. 


Heavy construction, 
ROBINS & CO. 


belt or motor drive. 
BALTIMORE 2, MARYLAND 


‘dE CANNING TRADE - October 13, 1947 


> 
| 
3 
5 9 
: 
phachines 
INCREASES YIELD —CUTS COST 
Freet 
| | 
a 


THE CONDITION CROPS 


Washington 25, D. C., October 7— 
Heavy frosts, September 23-30, ended the 
season for tender vegetables in most 
Northeastern and North Central areas 
except Long Island, the Bureau of Agri- 
cultural Economics reports. Hardy crops 
such as cabbage, cauliflower and carrots 
were benefited by cooler weather in many 
sections. 

Most of the Florida fall crops in the 
field were either destroyed or badly dam- 
aged and the loss of seed beds was very 
heavy, as a result of three September 
storms: the hurricane which swept 
across southern Florida on September 
17-18, the minor tropical storm which 
crossed the north central part of the 
State on the 22nd and 23rd, and the 
northeastern which whipped the entire 
East Coast area on the 27th and 28th. 
The rainfall prior to these storms had 
been greatly above normal and most of 
the farming areas, particularly those in 
the southern half of the State, had been 
having difficulty in getting crops started. 
The areas where crops were damaged the 
most were the Everglades, Fort Pierce, 
Pompano, and Fort Myers. Practically 
all crops in Everglades fields were lost 
and floods in this area will greatly re- 
duce the land available for fall and win- 
ter vegetable crops. The large fall to- 
mato crop in the Fort Pierce section was 
greatly reduced. In the Pompano and 
Fort Myers sections practically all 
planted crops and most of the seed beds 
were lost. Other sections on the West 
Coast and central and north Florida suf- 
fered lesser damage, but none escaped 
without some loss. 

In Louisiana, the fall cucumber and 
snap bean area was directly in the path 
of the hurricane. Cucumbers were about 
ready for volume movement and snap 
beans were in various stages of develop- 
ment. Winds of 100 miles per hour or 
more with a heavy rain wiped out most 
of the acreage of snap beans and cucum- 
bers, set back shallots, and damaged 
strawberry plants. 


FRUIT 


INDEPENDENCE, LA., Oct. 3—Strawber- 
ries: Plant beds in very poor condition. 
Many growers were unable to bring 
plants through the extremely hot, dry 
summer. Acreage to be harvested next 
April-May will probably be reduced at 
least one-third from last season’s 25,000 
acres. 

NORTH SEDGWICK, MAINE, Sept. 30— 
Blueberries: Acreage and yield are 
average. 

WEBSTER, N. Y., Sept. 20—Apples: Late 
in maturing this year. We started proc- 
essing McIntosh on September 17 last 
year. Won’t be getting any volume this 
year until October 1. Quality is poor 
this year due to unusual amount of scab. 
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BEANS 


INDEPENDENCE, LA., Oct. 3 — Beans: 
Fall crop almost totally destroyed by 
recent hurricane. 


PORTALES, N. MEX., Sept. 27—Green 
Beans: 75 per cent of 1946; quality good. 
Finished canning. 


HASKELL, OKLA., Oct. 6—Green Beans: 
There will be no fall pack because of dry 
weather which still continues and this 
is the second week in October. 


TOMATOES 


HOOPESTON, ILL., Oct. 3—Tomatoes: 
About half of a normal crop. Late toma- 
toes were of poor quality. Pack nearly 
completed. 


WALTON, KY., Oct. 7—Tomatoes: Pack 
about over; not over 50 per cent of a crop 
as compared with normal years; quality 
poor. 


HASKELL, OKLA., Oct. 6—Tomatoes: 
The Ozark pack is ended with perhaps 
less than 50 per cent of normal. 


OTHER ITEMS 


ZEBULON, GA., Sept. 30—Pimientos: 
Pack is going to be short; about 75 per 
cent of normal. 


HOOPESTON, ILL., Oct. 3—Corn: Aver- 
age yield 1.85 tons; quality not up to 
last year. 


INDEPENDENCE, LA., Oct. 3—Sweet Po- 
tatoes: Reduced acreage because of dry 
weather at planting time; only about 
one-quarter to one-third normal. Yield 
low because of continued dry season. 
Canners report will pack only against 
firm orders. 


Cucumbers: Fall crop almost totally 
destroyed by recent hurricane. 


FAISON, N. C., Sept. 26—Cucumbers: 
Our crop of pickling cucumbers is in and 
we have had one of the largest crops 
received in recent years. This applies 
to our plantings in South Carolina, 
North Carolina, Virginia and Maryland. 
We are finding business conditions good 
and all indications are that the crop of 
brine pickles which we have on hand will 
move out satisfactorily. 


BIXBY, OKLA., Oct. 2—Spinach: The 
only crop remaining to be harvested in 
our area. Acreage is about that of nor- 
mal years. Crop appears good at pres- 
ent, however, it is a bit early to deter- 
mine, as much of the acreage was not 
planted until some ten days ago. 


HASKELL, OKLA., Oct. 6— Spinach: 
Planting 50 per cent of normal and 30 
days late. Could easily mean 20 or 25 
per cent of a pack if we should have 
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VEGETABLE SHORT COURSE 
OPENS AT RUTGERS NOV. 3 


Understanding plants—how they gro 
—will be stressed this year in the 1(- 
week course in vegetable producticn 
which begins at Rutgers University, New 
Brunswick, N. J., Nov. 3. 


Prof. Lyman G. Schermerhorn, head 
of the vegetable production department 
at Rutgers’ College of Agriculture, says, 
“Vegetable growers are facing economic 
uncertainties at present and efficiency is 
the only insurance against hard times. 


“Being up on new developments is not 
enough,” Prof. Schermerhorn declares. 
“To be really efficient, one must under- 
stand his plants. Different varieties re- 
quire different methods of handling, and 
this takes knowledge of the way plants 
function.” 


These basic requirements will be 
stressed in this year’s vegetable produc- 
tion course, the department head points 
out. Special emphasis will be laid on 
soils. There will also be courses in plant 
propagation, vegetable production and 
marketing, insect and disease control, 
farm business and horticultural machin- 
ery. In addition to lectures by regular 
members of the College faculty, work 
also includes laboratory sessions and 
practical experience in the greenhouse. 


Although the course is planned for 
persons engaged in vegetable production 
or those who plan to be, registration is 
open to all adults who have been gradu- 
ated from public school. Tuition is free 
to residents of New Jersey. Further 
information can be obtained by writing 
Prof. Frank G. Helyar, director of resi- 
dent instruction, New Jersey College of 
Agriculture, New Brunswick, N. J. 


reasonably early freeze, say about De- 
cember 1 to 10. 


Turnip and Mustard Greens: The same 
condition as above applies, only these 
items are more easily frozen out and 
the pack is sure to end before there is 
more than 50 per cent normal production. 


LODI, WIS., Sept. 13—Corn: By the time 
this is published we will be through with 
our pack. With practically the same 
number of acres we are getting a 75 pr 
cent pack. The rain helped the late co: 
remarkably. Some fields on lighter s: 
will have to be abandoned. Too mu 
heat and not enough to drink. None « 
our neighbors will have more than 75 p 
cent, while a few will go as low as 50 } 
cent. Quality pretty good. Segrega‘ 
the dry, tough ears and packed th 
separately, so 90 per cent of our cre: 
style corn should grade fancy. Inqu' 
for cream style corn is very active. ‘ 
had to notify our customers that we co! 
only deliver 75 per cent. 


* 


The use of a hormone spray of na} }- 
thalene acetic acid to reduce dropp 'g 
as apples near maturity is a desira \e 
practice. 
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GENERAL MACHINERY CORPORATION 


»-HAMILTON, OHIO 


PRECISION Can Making Machinery by 


Er Double-Seamer No. 301 


Six spindle, durable, precision built for round 
and general line cans. Smoothly operating 
body, end feeds and seaming heads assure a 
unit that will stay set and endure. Both first 
and second operations are completed with 
can standing still on one base plate. 


Capacity 
Diameters 2” to 414,” 
Heights 114” to 5” 
Speed 300 per minute 


Can Body Flanger No. 301 


A six pocket high speed machine—rigid for 
accuracy—with roller bearings for rugnin 

ease and durability. Slide cylinders ground 
and polished to close tolerance. All operating 
mechanism runs in bath of oil. Fine adjust- 
ment for motors and individual flanging slide. 
V belt with secondary gear and pinion drive. 


Capacity 


Diameters 2” to 414” 
Heights 2” to 8” 
Speed 300 to 350 per minute 


For complete specifications write to Roland H. Johnson, Sales Manager, Can Machinery 
Department, General Machinery Corporation, 230 Park Avenue, New York 17, N. Y. 
Chicago Office: 400 West Madison Street, Daily News Building, Chicago, Illinois. 


SUBSIDIARIES: x THE NILES TOOL WORKS COMPANY *PUTNAM MACHINE COMPANY HOOVEN, OWENS, RENTSCHLER co. 
*THE HAMILTON PRESS AND MACHINERY CO. %*THE UNITED WELDING COMPANY : 


PRODUCTS: MACHINE TOOLS DIESEL AND STEAM ENGINES PRESSES %&CAN MAKING MACHINERY SPECIAL MACHINERY 


Five. Star 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Canners Are Contented or Should Be With 
Market Conditions—Public Tender on This 
Matter of Price—Canned Foods Prices Set- 
ting a Fine Example—C s Will Flock 
to Them—Taking the Goods as Quickly as 
Cffered—No Justified Quibbling on Prices 
—wNo. 2 Standard Tomatoes Are Worth $1.50 


SITTING PRETTY—As the canners finish 
up their year’s work on canned foods, 
staple vegetables and fruits they can 
smile with contentment and confidence, 
because there would seem to be an abso- 
lutely certain market waiting for all they 
have been able to get up, and largely at 
their own prices. This latter, of course, 
must be kept within reason, because the 
buyers of their packs have to market 
them, and to do so the prices must be 
within reason. Make no mistake, the 
buying public acts quickly and decisively 
when it believes prices are out of line. 
There seem always plenty of people who 
will pay the price, no matter what it 
may be, but that is only true in a limited 
sense and upon a limited list of items, 
even in foods. In general the public is 
showing more tenderness on this matter 
of price than many might suppose. By 
no means is the sky the limit in their 
buying. Under the most favorable con- 
ditions prices must be high as compared 
with years ago, and producers and dis- 
tributors must not be impatient with 
consumers if the consumers seem un- 
reasonable in their objections or opposi- 
tion. One of the jobs which the pro- 
ducers and distributors could do to their 
own great advantage would be to install 
an educational program, explaining why 
it is necessary to charge the higher 
prices they do; and if they did this they 
would find the public receptive. 

Too great familiarity with costs and 
labor troubles the producers and distrib- 
utors must remember that the great buy- 
ing public, especially the little housewife, 
who is the backbone of the food market, 
is not as acquainted with that phase of 
the marketing as they are. She has her 
own troubles, and plenty of them in her 
housekeeping job right now, and cannot 
be blamed if she says that the supply 
man is a robber when asking such prices. 
We all stand and wonder and comment 
upon $1 beef, but that little housewife 
has to work that dollar price into her 
budget, and the “old man” is not too in- 
clined to raise her weekly stipend, at 
least in proportion to the raises in prices 
she has had to face. 

Fortunately for her the whole list of 
canned foods seems to have avoided this 
rock, and continues to be quoted at al- 
most the old prices. If middlemen be- 
tween the canner and the consumer act 
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rightly, by which we mean if they price 
their canned foods upon the basis they 
deserve, and do not try to pile on the 
profit, canned foods will have a flood of 
buyers such as even the most optimistic 
never expected to see. Under such con- 
ditions the retailer will profit hand- 
somely, as the goods will not become 
shelf-warmers, but will move out as fast 
as the cases can be emptied. They have 
always been the retailers’ greatest profit 
producer, requiring no special handling 
either in stocking or delivery; they are 
free of spoilage or damage, and their 
labels are potent salesmen in meeting the 
eye of the ladies. 


EXPORT OPPORTUNITY—If the industry 
could but grasp the unexampled oppor- 
tunity it now has to win a permanent 
market in all the hungry nations of the 
world—not just for the time of this relief 
job, but for all the years to come—it 
would feel differently about the goods 
that are going to these hungry people. 
CARE pays for the goods it ships, and it 
uses plenty of canned foods, because they 
carry well, and are invaluable under the 
upset conditions in which many of the 
hungry people are obliged to live. The 
only drawback against canned foods, and 
which keeps them from “hogging the 
whole job,” is their bulk and weight. In 
other words CARE can buy dry grains, 
including beans which all the world 
knows how to use, and ship a greater 
bulk than it can of canned foods. And 
ship space is a big item right now. 


THE MARKET—Demand is keeping pace 
with the supply, and many more goods 
might be moved if canners and other sup- 
ply men offered them. That is a very 
healthy condition and did not always 
exist as all old hands in the market well 
know. Many canners have learned that 
they act wisest when they keep in mind 
to supply their regular good customers 
over the long pull, and do not sell out 
merely because the price is attractive, 
leaving their supply men out in the cold. 
Canned foods are supposed to fill in the 
time of no crops, and so keep the counters 
of the country well supplied over those 
periods. That is not easy to control of 
course, but it was the purpose of the 
fathers of this canning industry upon 
bringing it into being: to extend the 
period of fresh foods over the time of 
winter and no production. Remember in 
Appert’s time they had to eat all of the 
meat shortly after killing, and lived 
luxuriously on the fruits and vegetables 
only during their short season. Since his 
discovery or invention of canning the 
world has come to regard him as “A 
benefactor of humanity,” and you, as a 
canner, share in this honor. To put it 
another way: the world could not now 
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live without canned foods, at least not 
as well, or as regularly. 

It is “up” to the canners of the world 
to recognize this responsibility, over and 
beyond the question of profit. But by the 
same token the world owes a debt of 
gratitude to these men who keep its 
larders well supplied with fine, succulent 
foods of all kinds, and invariably at 
moderate prices. If you marvel that the 
production of canned foods now sur- 
passes 500 million cases per year you will 
find the reason in this: they are really 
filling one of the world’s great wants. 

If You would have a juicy morsel to 
roll under your tongue you might take 
the fact that No. 2 standard tomatoes 
are quoted at this time at $1.50 per doz. 
And you don’t have to be an old man to 
remember when you were glad to get 
62'%ec for the same goods. No, it’s not 
all velvet; in fact we question if the 
profit at this price is as satisfactory as 
it was at the old price. 


NEW YORK MARKET 


Consumer Demand Broadens—Distributors 
Active—Tomatoes Firm—Corn Market Tight 
—Peas Doing Better—Light Bean Pack 
Arouses Interest—Kraut Awakening—Sal!- 
mon Marches on—Sardine Canning Ending 
—Alaska Crab Pack Sold to Belgium— 
Tuna Canning Winding up—Coast Canned 
Fruits Sold up 


By “New York Stater” 


New York, October 10, 1947 


THE SITUATION—In all of the furore 
surrounding “meatless Tuesdays” and 
“eggless and poultryless Thursdays,” the 
canned foods trade is moving to get its 
house in order, figuring that the marke! 
will continue on the upgrade as consumer 
demand broadens. Both chains and whole. 
sale grocers are in the market from day 
to day for additional stocks for inven 
tories, although the amount of buying i: 
many cases is limited by the credit situa 
tion and a reported unwillingness of th: 
banks to permit of too much inventor: 
accumulation. The current swing towar 
the buying side of the market, of cours: 
represents a policy shift, in that mar 
distributors, as recently as mid-year, ha 
planned to coast through the balance « 
1947 on current holdings and commit 
ments. 


THE OUTLOOK—While there has bee 
considerable publicity on the relativ 
cheapness of canned foods, markets f< 
many items have been moving up pr 
gressively in recent weeks, and a con - 
posite average now would show conside? - 
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During the past few years, conditions beyond 
our control, have made it impossible to 
furnish Hamachek Viners to all who wanted 
them, although our production has been 
above normal. 

We are going ahead building more equip- 
ment for the threshing of green peas and 
lima beans, which is the best indication that 
we will continue to work with Canners and 
Freezers for better quality and production, 
at the lowest possible cost. 


MACHINE CO. 


Green Pea Hulling Specialists 
Esteblished 1880 
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WISCONSIN 


PROFIT PROTECTION 


IN THIS TRIPLE ADVANTAGE 
JUICE MAKING METHOD 


The Langsenkamp Mangler-Pump is used 
ahead of the Hot-Break Unit to mechani- 
cally break tomatoes and to PUMP the re- 
sultant product. Its use eliminates the need 
for flight elevator as well as the mangler 
on the Hot-Break Unit. 


Langsenkamp Universal Hot-Break 
Unit supplies continuous, automati- 
cally regulated production. Great 
volume. Equipped with Kook-More 
Koils. Indiana Juice Extractors have 
large capacities, are non-aerating, 
and may be had with control that 
causes pump to operate only against 
a head of liquid. 


© A Langsenkamp-equipped juice production line means MORE 
juice, BETTER juice, and LOWER COST production. It means a 
product richer in color, and of improved consistency. It means a 
full yield of falvorful essences. Protected throughout production 
processes from contamination and aeration, it means a juice that 
retains its goodness and its fine appearance indefinitely. 


THE LANGSENKAMP LINE 


is complete for tomato, pumpkin and other fruit and vegetable 
products. Consult Langsenkamp General Catalog No. 46. 


F. H. LANGSENKAMP COMPANY 


227-235 E. South St, INDIANAPOLIS 4, INDIANA 


REPRESENTATIVES 


West Coast:—KING SALES & ENGINEERING CO., 206 First Street, San 
Francisco, Calif. Oregon and Washington—FOOD INDUSTRIES ENG. & 
EQUIP. CO., 1412 N. W. 14th Ave., Portland, Oregon. Mountaia States 
—THE HORSLEY COMPANY, Box 301, Ogden, Utah. Northeastern 
States—BOUTELL MANUFACTURING CO., Rochester, N. Y. Tri-States— 
TOM McLAY, P. O. Box 14, Port Deposit, Maryland Texas—PAPER 
PRODUCTS CO., Harlingen, Texas. Canada—CANNERS MACHINERY, 
LTD., Simcoe, Ontario, Canda. 


LANGSENKAMP 
EQUIPMENT 
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able appreciation over a similar figure 


for a month ago. Buyers are protecting 
their inventory position wherever pos- 
sible on the short items, and now expect 
some shortages to develop during the 
first half of 1948. 


TOMATOES—Southern canners generally 
are now quoting standard 2s on the basis 
of $1.50, f.o.b. cannery, with buyers test- 
ing out the market with bids at $1.40 in 
limited fashion. Traders expect that the 
market will settle around the $1.50 fig- 
ure, and that canners will clean up the 
remainder of their unsold stocks from 
this season’s pack at, or near, that figure. 
Midwestern canners have generally estab- 
lished a $1.50 market for standard 2s, 
with extra standards at $1.70-$1.75, and 
fancy at $1.90 to $2.00, all f.o.b. can- 
neries. 


CORN—A tight market position con- 
tinues on fancy corn,.and packers are 
obtaining full asking prices. Sharp pro- 
rates on fancy by many canners have 
resulted in distributors entering the mar- 
ket for supplemental supplies, and can- 
ners who did not book futures to any 
extent are “cashing in” on the changed 
market position. Currently, $1.35 gen- 
erally represents bottom on the market 
for standard corn at southern canneries, 
with many packers quoting over this 
figure. On extra standard, $1.50 seems 
to be the market, regardless of variety, 
and fancy is held at $1.60 and upwards. 
Midwestern canners have established ex- 
tra standards at a minimum of $1.60 at 
canneries, with no open-market offerings 
of fancy reported. 


PEAS—Some improvement in the de- 
mand for peas is reported, with renewed 
buying interest centered largely on fan- 
cies, although some of the chains and 
supers have been looking over the market 
for standards and extra standards more 
closely. No price changes are reported. 


BEANS—Limited fall pack of green 
beans in the south has led to increased 
distributor interest in the line. The mar- 
ket for standards lists at $1 and up- 
wards, at canneries, with extra standards 
around $1.25, and fancies at $1.50. Re- 
ports from up-state and the midwest in- 
dicate that wax bean deliveries are being 
sharply pro-rated. 


KRAUT — Increasing interest in new 
pack kraut is reported, and the market 
is working into better position. Mid- 
western canners are generally firm at a 
minimum of 75 cents for 2s, with 2%s 
at 90 to 95 cents, and 10s at $3.00 and 
upwards, f.o.b. canneries. 


SALMON—The market for pinks has 
worked up to $20 per case, f.o.b. Seattle, 
although a few recent trades were re- 
ported confirmed at $19.50. Reds and 
other grades remain unchanged at re- 
cently quoted levels, with a good demand 
reported. Stocks here are not large, and 
distributors are picking up small lots at 
resale wherever offered, to piece out cur- 
rent inventories pending receipt of addi- 
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tional replacement shipments from the 
Coast. 


SARDINES—Packing operations are eas- 
ing off in Maine, and the supply situation 
is tightening up further. Canners con- 
tinue to base the market for keyless 
quarters at $10.50 per case, f.o.b. can- 
neries. Reports from California note an 
unfavorable packing season in the North- 
ern part of the State. Southern Cali- 
fornia canners are now operating, but 
are not quoting as yet. 


CRABMEAT—Seattle reports state that 
the total Alaskan early crab pack this 
season has been sold to Belgium, at prices 
well over those which domestic buyers 
were prepared to pay. The fall pack, 
however, will start moving the latter 
part of this month. Canners are accept- 
ing s.a.p. orders, but are not yet quoting 
prices. 


TUNA—Coast canners report Albacore 
canning virtually at an end, with pack 
totals well below last year. Market for 
whitemeat continues in strong position, 
under limited offerings. 


WEST COAST FRUITS—California can- 
ners are reported “sold up” on the new 
peach pack, and no further offerings are 
reported. . . . Hawaiian pineapple and 
juice is arriving in good volume in the 
local market, and is moving immediately 
into distributing channels. Export buy- 
ers are bidding substantially over cur- 
rent going prices for pineapple, but dis- 
tributors are rejecting these bids, prefer- 
ring to hold their stock, even for a lower 
return, to maintain continuity of supply 
at the retail level here. . . . Market for 
apricots is quiet, with the market well 
sold up. . .. Fruit cocktail is meeting 
with a continued good call, and offerings 
remain limited. 


cITRUS—Stocks of orange and blended 
juices at Florida canneries are nearing 
the vanishing point, and the supply posi- 
tion on grapefruit juice is also tighten- 
ing up somewhat. Canners quote grape- 
fruit juice at 65 to 70 cents for unsweet- 
ened and sweetened, respectively, f.o.b. 
cannery. There has been a fair amount 
of bookings on s.a.p. contracts for new 
pack juice and segments. 


EXPORT - IMPORT 
CANNED & BOTTLED 


FOODS 


We welcome all offers and inquiries 


Arthur Harris 


ESTABLISHED 1926 
11 Broadway, NEW YORK 4, N. Y. 


Tel: Bowling Green 9-3238 Cable: ARTHARRIS 
Reference: Dun & Bradstreet, Inc. 


THE CANNING TRADE 


CHICAGO MARKET 


Fear of Making Forward Commitments Abo t 
Ended—Increasing Interest in Getting Su; - 
plies—Looks Like Sellers Market—Mary 
Sections Through on Tomato Canning—Son.e 
Tomato Prices—Corn Canning Ending~- 
Market Very Firm—Pro-rating Quite Ge:.- 
eral—Some Bean Prices—Seafood Markct 
Limited Through Lack of Supplies and 
High Prices 


By “Midwest” 
Chicago, Ill., October 10, 1947 


THE MARKET — Spotlighted by the 
President’s weekend speech, food remains 
in the headlines this week. Severe world 
wide shortages and the necessity of shar- 
ing our available supplies with the more 
unfortunate people of other lands is be- 
ing emphasized in no uncertain terms to 
the American public. As pointed out by 
the President, certain foods will be 
needed most overseas, with the emphasis 
on goods in more plentiful supply here 
for domestic consumption, thereby direct- 
ing the housewife’s attention to canned 
foods more than anything else. As a 
result, the reluctance to buy ahead on 
the part of wholesale distributors is rap- 
idly disappearing as it becomes more and 
more apparent there is little to fear in 
making forward commitments. Buyers 
generally are showing increasing interest 
in acquiring supplies for the coming 
months of all major canned food items 
except where they feel merchandise is 
excessively priced. However, the type of 
merchandise most sought after is not 
readily available and with conditions as 
they are shaping up, it looks pretty much 
like a seller’s market for the most part— 
at least until the next canning season. 


TOMATOES — Ideal Indian summer 
weather with temperatures in the eighties 
across the middlewest has been helping 
tomato canners where fields were previ- 
ously not too heavily damaged. However, 
in many sections in Illinois, Indiana and 
Ohio, canners have already terminated 
canning operations with very disappoint- 
ing packs. The total pack here in the 
midwest will definitely be down consid: r- 
ably from anticipated production levels 
earlier in the year. As a result, t.e 
market remains firm, with prices 
changed from last week. Twos ext a 
standard are being held at $1.65 to $1. 5 
with tens at $8.50 to $9.00. Fancy tw is 
are currently being offered at $2.00, w h 
2%’s at $2.50, although little is be’ g 
offered which is really fancy due to p: 11 
raw stock available to canners. East: n 
sources after having reached a low f 
$1.10 for standard twos, now have th r 
sights up to $1.35 to $1.40 in view f 
conditions in other sections of the cot :- 
try. From an overall standpoint, it loc s 
as though peeled tomatoes will be ve y¥ 
much on the short side this year age |, 
as they have been the past four orf @ 
years. 
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THERE’S ALWAYS A MARKET 
FOR A QUALITY PACK — 


. . and here is the practical handbook and 
catalog that can give you a larger share of 
that quality market. Send for your copy today. 


Dura-Mil Filler 


CCURATE . . . dur- 


able . . . and built- 
for-speed, the new 20 station Dura-Mil Filler is 
designed to give you matchless performance. 
A triumph in canning engineering, Dura-Milis con- 
structed to obtain the highest production results 
at the lowest possible cost. 


Learn more about Sinclair-Scott quality pro- 


THE ORIGINAL GRADER HOUSE 
WORKS.INC. 


Designers and Manufacturers of Special Canning Equipment 
1897 Seventh and Wood Streets, PHILADELPHIA, PA. 


1800 Bik. PATAPSCO ST. BALTIMORE 30, MD. 


Case-Sealing 
Gum 


designed to seal your cases 


DAREX Case-Sealing Gum 


is adapted for use on fibre and cor- 
jay O 4 rugated cases, for both machine 


and hand application. With 
DAREX No. 712, you'll get that 
NY BALTIMORE, : quick, positive stick that you can 
MD. A depend upon to keep your cases 

5 Ls tight. Always in stock, in handy 

5-gallon pails and 55-gallon drums. 


A. K. ROBINS & CO., Ine. 


LOMBARD at CONCORD STREET 
BALTIMORE 2, MARYLAND 


ye, M. REG. U. S. PAT. OFF.—FORMERLY DEWALCO 
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cCORN—With the pack coming rapidly 
to a close, buyers are increasing their 
efforts to cover on much needed supplies 
and are not having the success they 


would like. A lot of acreage was of nec- 
essity by-passed this season because of 
weather conditions and fancy grades are 
going to fall far short of demands. 
Naturally, the market remains on the 
firm side, with fancy 2’s cream style held 
at $1.75 to $1.80 and whole kernel at 
$1.85. All offerings reaching this market 
are finding a ready sale with little diffi- 
culty. Most canners are finding it neces- 
sary to pro-rate deliveries on pre-season 
sales, much to the disappointment of all 
buyers concerned. Furthermore, in many 
cases, there has been a necessity of sub- 
stituting extra standard and standard 
grades, more evidence of hot weather 
damage. 


GREEN AND WAX BEANS—While offer- 
ings remain very much on the light side, 
one source recently quoted out of New 
York State, fancy 3 sieve cut wax beans 
at $1.85, 4 sieve at $1.75, and 5 sieve at 
$1.60. The same source offered fancy 
3 sieve cut wax beans at $1.80, with 5 
sieve at $1.60. Extra standards are 
quoted at $1.30, with standards at $1.05, 
all prices f.o.b. cannery. Adverse weather 
conditions have succeeded in cutting pro- 
duction to a point where fancy whole 
beans will be a rarity as they have been 
during the war years. One small lot of 
extra standard whole green beans of- 
fered at $2.15 per dozen, cannery sold 
shortly after the offer was made avail- 
able. As a result of all this, there is 
increasing interest in lower grades and 
available supplies should move out in 
an orderly fashion. 


PIMIENTOS—A late falldown in the 
pimiento pack has led most canners to 
withdraw from the market and it ap- 
pears supplies of the shelf sizes will not 
be sufficient to take care of trade de- 
mands. Even the larger 2% size tins, 
which were supposedly in over supply, 
are cleaning up rapidly and it looks as 
though this item will be in a cleaned up 
position before too long. Prices remain 
unchanged with 4 oz. quoted at $1.15, 7 
oz. at $1.75 and 214’s at $5.00. 


TOMATO PRODUCTS—From all indica- 
tions the pack of tomato juice will be 
a-way down from last year’s high level, 
with the result the trade is showing in- 
creased interest. However, midwestern 
canners have firm ideas and are holding 
available supplies at $1.00 for fancy 2’s, 
and $2.00 to 2.10 for 46 oz. Further- 
more, the movement to retail channels 
has stepped up considerably since earlier 
in the year when the consumer showed 
preference for low priced citrus juice 
which was featured consistently at that 
time. Tomato juice seems to be coming 
back into its own and sales from now on 
should be on a more normal level. To- 
mato puree is offered at 85c for fancy 1’s 
and $6.75 to $7.00 for 10’s, although sub- 
stantial carryovers have held interest 
to a minimum up to the present time. 
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PEAS—Little interest is shown in this 
item at present due primarily to heavy 
purchases made early in the pack, with 
the result that trade inventories are on 
the heavy side. Small sieves of better 
grade Alaskas are not available and can- 
ners are not pressing the sale of stand- 
ards in which there is no interest at the 
moment. Sweets of all kinds and grades 
are available to the trade, with the ex- 
ception of advertised brands which have 
a ready consumer acceptance. Buyers 
are showing little inclination to take on 
further supplies. 


CITRUS JUICE—California orange juice 
has been selling fairly well due to the 
sold up position of Florida canners and 
the market has recently been advanced 
to where 12 oz. is now offered at 8744c 
with 2’s at $1.10 and 46 oz. at $2.65. Re- 
ports from the south would indicate the 
crop will be early this year and as condi- 
tions stand now, it is expected new pack 
juice will open somewhere around $1.00 
for fancy 2’s. 


CALIFORNIA FRUITS—Little change to 
report as buyers continue their efforts to 
cover on additional supplies of fruit cock- 
tail, peaches, pears and, of course, as 
usual, pineapple. Under conditions of 
this kind, the market remains firm to 
advancing with buyers ready to step in 
and buy when and if additional merchan- 
dise is offered. 


CANNED SEAFOODS — Activity here is 
limited either because supplies are not 
available or because prices are excessive 
from the buyer’s point of view. In the 
latter category, salmon, of course, is the 
important item, as distributors here are 
very slow in buying pink salmon at 
$19.00 to $20.00 per case for pink talls, 
or red at $24.50 to $25.00. With meatless 
days in the offing, their hands may be 
forced later if the movement is acceler- 
ated as expected and further supplies are 
needed. Recent hurricane damage to 
shrimp canning installations in the gulf 
area has strengthened this market to a 
point where regular 7 oz. tins of jumbo 
shrimp are now held at $6.87% with 
large at $6.37%4 and small at $5.37% for 
Government inspected merchandise. Sar- 
dines of all kinds are short and reports 
from both Norway and California are 


OSWALD BOXER, INC. 


67 Wall St, NEW YORK 5, NV. Y. 
Tel. Whitehall 4-0693 


EXPORTERS OF CANNED 
and DRIED FOODS 


Will welcome additional accounts 
of Canners not represented in 
foreign markets. 


THE CANNING TRADE 


discouraging. Tuna, as usual, remain: 
on every buyer’s wanted list with th< 
pack of yellowfin falling down. In view 
of the President’s request for meatles: 
days, the short situation of canned fish 
of all kinds may become more acute. 


CALIFORNIA MARKET 


Market Quieting Down—Light Supplies the 

Reason — Tomato Paste Dragging — Crop 

Ending—Pro-rating Solid Pack Tomatoes— 

Fruits Well Sold up—Exporting Some Stand- 

ard Peas—Spinach Holds Interest—Canned 

Fish Providing the Fireworks—The Statistics 
—West Coast Notes 


By “Berkeley” 
San Francisco, October 10, 1947 


MARKET — The canned foods market 
has quieted down somewhat, and in no 
line is there even a brisk movement. This 
is not because of any of lack of interest, 
but rather that items most earnestly 
sought are in light supply. Early buy- 
ing was in heavy volume and most can- 
ners have less unsold than they expected 
to have at the end of the year. On only 
a very few items is there any pressure 
to make sales. 


TOMATOES—While peeled tomatoes are 
in good demand, most other items in the 
list are rather neglected, with the tomato 
paste situation largely held responsible. 
There is a lot of paste of last year’s pack 
still unsold in the hands of distributors 
who bought it at prices ranging from 
50 per cent to 100 per cent higher than 
those prevailing this season. New pack 
has sold at quite a wide range of prices 
but recently these got down to a level 
of $7.50 a case for 6-0z. Sly cutting of 
prices has been reported and several 
operators have been making sales of late 
at $7.00. Buyers have been disturbed by 
these sales and are refusing to confirm 
orders placed at higher prices. They 
are likewise easing up on purchases of 
other items in the tomato products list, 
including juice and puree. Canning is 
still going on, but some in the trade 
express the opinion that operations wil! 
come to an end before the last of the 
month. Fields in the San Francisco Bay 
area seem to be near the end of bearing, 
but in the irrigated districts around 
Woodland heavy pickings are still being 
made. Canners who are packing onl) 
tomato products would like to call i 
quits, but those who are getting an out 
put of peeled are anxious to get as muc! 
as possible. In fact, there is a lot 01 
prorating on solid pack tomatoes, wit! 
this as high as 50 per cent in some 
instances. 


FRUITS—Canned fruits are in very fin: 
shape, with the better grades largel) 
sold up and nothing apparently in over 
supply. Some canners were a little to 
anxious to make sales early in the season 
and some prorating has been in order 0! 
apricots, cling peaches, pears and frui' 
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cocktail. There has been a marked de- 
mand of late for fruits for salad and 
more would have been packed, but for 
the difficulty in securing some ingredi- 
ents. One canner, famous for the excel- 
lence of his pack in former years, has 
been attempting to make the purchase 
of a few thousand cases of fancy or 
choice pears in the No. 10 size, but with- 
out success. He declines to make use of 
any pears other than Bartletts. Stand- 
ards in cling peaches, rather neglected 
when the season opened are moving 
about as offered. Keen interest is being 
shown in Hawaiian pineapple and this 
is being doled out to the public by retail 
grocers. Fancy sliced and crushed is 
priced generally by canners at $2.75 for 
No. 2%s. Small size containers are in 
demand through the entire fruit list. 


PEAS—Peas seem in fairly good sup- 
ply but no selling pressure is being 
exerted, especially on the higher grades. 
Some standards have been moved for 
export and more of this business seems 
pending, judging from inquiries. This 
will be welcome, as the domestic trade 
is interested largely in the higher quali- 
ties. 


SPINACH — California spinach, both 
spring pack and holdover from last year, 
is largely out of first hands and interest 
is commencing to be shown on winter 
pack. It is likely that the acreage de- 
voted to this will be light and initial 


ATTRACTIVELY DESIGNED 


feelers suggest a price of about $1.30 
for No. 2%s. 


FISsH—The canned fish market is pro- 
viding the fireworks at this writing, with 
Alaska red salmon selling at $26.00 a 
case, despite protests of distributors that 
the price is too high. Pinks opened at 
$17.00 with some canners and are now 
selling at $20.00. The pack of reds in 
Alaska this season was more than 800,- 
000 cases ahead of that of last year, but 
pinks, chums and cohoes were a smaller 
pack. The sardine season has opened 
with a rush in southern California, re- 
viving hope that the season may prove 
a good one, despite the failure to date 
in the Monterey and San Francisco dis- 
tricts. Sales continue to be made at 
$12.00 a case for 1-lb. ovals, although 
one large concern is making offerings 
at $11.00. The feeling of the trade is 
that prices may be adjusted to the lower 
level if the catch continues at the early 
showing. 


STATISTICS—The Bureau of Marine 
Fisheries, California State Department 
of Natural Resources, has brought out 
a statistical report covering fresh and 
canned fisheries products for 1946, along 
with a report covering sardine canning 
and reduction plants report for the 1946- 
1947 season. Total fish landings in Cali- 
fornia for 1946 amounted to 918,272,866 
pounds, including fish for California 
canneries taken south of the Interna- 
tional Boundary. The canned pack for 


the year amounted to 9,085,235 cases, 
made up of the various tuna-like fish, 
anchovies, clams, crab mackerel, salmon, 
sardines, shad, shad roe and squid. The 
pack of salmon, once such an important 
item, was confined to 9,815 cases. Squid, 
which is largely exported, rolled up a 
pack of 643,843 cases. The sardine pack 
for the calendar year amounted to 3,132,- 
232 cases. The value of the’ fish pack, 
canned and cured, is estimated at 
$102,420,302. 


During the 1946-47 sardine season, a 
total of 101 plants held permits or oper- 
ated as canneries, making a pack of 
2,719,274 cases, of which but 625,811 
cases were of 1-lb. ovals, the preferred 
packing. During the season of 1941-42 
a total of 2,181,634 cases of this item 
alone were packed, with all other sizes 
reduced to the 1-lb. oval basis falling just 
short of three million cases. The report, 
compiled by S. H. Dado, is in detail, 
showing the catch month by month dur- 
ing the season, the quantities canned, 
used for reduction, or diverted to other 
purposes. Likewise in detail are the 
cases per ton of fish in‘the various dis- 
tricts, and the gallons of oil per ton, 
which varies quite widely. 


SMALLER SALES 
Hunt Foods, Inc., Los Angeles, Calif., 
reports sales of $9,197,593 for the quar- 
ter ended August 31, compared with 
$11,191,563 for the like quarter last year. 


ON... 


PHILLIPS 


DELICIOUS” 


Daily . . . over their radios... 
millions are hearing: “‘Soup’s On 
...it’s PHILLIPS DELICIOUS.” 
Naturally, this constant reminder 
advertising is building new and 
repeat sales. Which means bigger 
volume and better profits for 
dealers who can supply the 
rapidly expanding demand for: 
“Soup’s On. . . it’s PHILLIPS 
DELICIOUS.” 


DELICIOUS 


PHILLIPS 


denseD s0 


Continued 
Excellence 


LITHOGRAPHING Co.INC. 
—— GAMSE BUILDING. BALTIMORE,MD. 
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PHILLIPS PACKING CO., inc. CAMBRIDGE, MD. 


Peace-time packers of 59 vorieties Phillips Delicious Canned Food 
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GULF STATES MARKET 


To Survey Storm Damage—Fisheries Suffer 
Heavy Losses— Shrimp Catch on the In- 
crease—Pack Far Behind Last Season 

Mobile, Ala., October 10, 1947 


By “Bayou” 


STORM DAMAGE—The following is 
quoted from the Fish and Wildlife Ser- 
vice of the U. S. Department of the In- 
terior, dated October 1, 1947: 


“Secretary of the Interior J. A. Krug 
on September 23 instructed the Fish and 
Wildlife Service to make a prompt sur- 
vey of the damage sustained by the fish- 
ing industry in the Atlantic and Gulf 
Coast areas due to the recent hurricane. 
Preliminary reports indicate that in some 
sections nearly one-fourth of the fishing 
fleet was destroyed or severely damaged. 
The heaviest damage occurred along the 
Mississippi and Louisiana coasts, center 
of the valuable shrimp fishery. 


“Secretary Krug also said that the 
Fish and Wildlife Service had been in 
consultation with the Reconstruction 
Finance Corporation which by statute is 
authorized to grant loans, when justified, 
for the replacement of capital losses in 
cases of disasters. Applications from 
the South Atlantic area should be di- 
rected to Fred H. Farwell, Manager, 
RFC Loan Agency, Western Union 
Building, Jacksonville, Fla. 

“Applications from the Gulf area 
should be submitted to George Robertson, 
Area Manager, RFC Loan Agency, 348 
Baronne Street, New Orleans, La. 


“The South Atlantic and Gulf Coast 
area annually produces some 400,000,000 
pounds of fish and other seafoods with 
an ex-vessel value of approximately 
$30,000,000. The industry in that area 
employs nearly 15,000 fishermen and its 
fleet includes about 1,500 vessels and 
12,000 smaller boats.” 


FISHERIES SUFFER HEAVY HURRICANE 
DAMAGE—A news dispatch with the above 
caption appeared in The Mobile Register 
of October 3, 1947, which is quoted below: 


“WASHINGTON — (AP) — The Fish 
and Wildlife Service Thursday estimated 


recent hurricane damage to Gulf and 
South Atlantic fisheries—exclusive of 
Louisiana—at about $2,000,000. 

“C. H. Lyles, the agency’s New Orleans 
representative, based the estimate upon 
a survey of most of the storm area. He 
said the Louisiana survey has not been 
completed. 


“Shrimp and oyster fleets and can- 
neries suffered the principal damage. 
Lyles’ estimates included: 

“Mississippi—Biloxi and the Ocean 
Springs area $1,300,000; Gulfport, $320,- 
000; Pass Christian and Bay St. Louis 
are $377,000.” 


SHRIMP—Production of shrimp in this 
section last week increased over a hun- 
dred per cent of what it was the previous 
week, as 10,213 barrels of shrimp were 
produced last week and 4,706 barrels the 
previous week. 

Louisiana produced 7,444 barrels of 
shrimp last week, including 2,580 barrels 
for canning; Apalachicola, Fla., pro- 
duced 183 barrels; Biloxi, Miss., pro- 
duced 436 barrels; Alabama, 194 barrels, 
including 85 barrels for canning and 
Texas, 1,956 barrels. 

The shrimp too are getting larger in 
size. 

The Mississippi and Louisiana coasts 
are slowly recovering from the effects of 
the September 19 storm, but it will be a 
good while before operations will be back 
to normal. 


The caneries in Louisiana and Ala- 
bama received 1,118 more barrels of 
shrimp last week than the previous one. 

The plants in Louisiana, Mississippi 
and Alabama operating under the Sea- 
food Inspection Service of the U. S. Food 
and Drug Administration reported that 
3,260 standard cases of shrimp were 
canned in the week ending September 27, 
1947, which brought the pack for the 
season to 72,115 standard cases as 
against 123,708 standard cases packed 
during the same period last season, and 
59,926 cases the previous season. 


PEA AND BEAN PURCHASES 


The Production and Marketing Admin- 
istration of the Department of Agricul- 
ture bought 3,660,000 lbs. of dry edible 


Alaska peas and 5,440,000 Ibs. of dry 
edible baby lima beans during the week 
ended Thursday, noon, October 2, 1947. 
The peas were purchased at $5.65 to 
$5.75 per 100 Ilbs., f.o.b. country ship- 
ping point, basis U. S. No. 1 grade. The 
beans were purchased at $8.95 to $9.00 
per 100 lbs., f.o.b. country shipping point, 
basis U. S. No. 1 grade. 


STATEMENT OF THE OWNERSHIP, MANAGE- 

MENT, CIRCULATION, ETC., REQUIRED BY 

THE ACT OF CONGRESS OF AUGUST 24, 1912, 

AS AMENDED BY THE ACTS OF MARCH 3, 
1933, AND JULY 2, 1946, 


Of The Canning Trade, published weekly at Balti- 
more, Md., for October 1, 1947, State of Mary- 
land, County of Baltimore. 

Before me, a Notary Public, in and for the 
State and county aforesaid, personally appeared 
Arthur J. Judge, who, having been duly sworn 
according to law, deposes and says that he is the 
Business Manager of The Canning Trade, and 
that the following is to the best of his knowledge 
and belief, a true statement of the ownership, 
management (and if a daily paper, the circula- 
tion), ete., of the aforesaid publication for the 
date shown in the above caption, required by the 
Act of August 24, 1912, as amended by the Act 
of March 38, 1983, and July 2, 1946, embodied in 
section 537, Postal Laws and Regulations, printed 

on the reverse of this form, to wit: 

1. That the names and addresses of the pub- 
lisher, editor, managing editor and business man- 
agers are: 

Publisher, THE CANNING TRADE, INC., Edi- 
tor and Managing Editor, Arthur I. Judge; Busi- 
ness Manager, Arthur J. Judge. 


2. That the owner is: 
THE CANNING TRADE, INC., Baltimore, Md. 
Arthur I. Judge, Baltimore, Md. 
Arthur J. Judge, Baltimore, Md. 
Edward E. Judge, Baltimore, Md. 


3. That the known bondholders, mortgagees and 
other security holders owning or holding 1 per 
cent of total amount of bonds, mortgages, or other 
securities are: (If there are none, so state.) 

There are none. 


4..That the two paragraphs next above, giving 
the names of the owners, stockholders and secur- 
ity holders, if any, contain not only the list of 
stockholders and security holders as they appear 
upon the books of the company, but also, in cases 
where the stockholder or security holder appears 
upon the books of the company as trustee or in 
any other fiduciary relation, the name of the per- 
son or corporation for whom such trustee is act- 
ing, is given; also that the said two paragraphs 
contain statements embracing affiant’s full knowl- 
edge and belief as to the circumstances and condi- 
tions under which stockholders and security hold- 
ers who do not appear upon the books of the 
company as trustees, hold stock and securities in 
a capacity other than that of a bona fide owner; 
and this affiant has no reason to believe that any 
other person, association, or corporation has any 
interest direct or indirect in the said stock, bonds, 
or other securities than as so stated by him. 
Signed ARTHUR J. JUDGE, 
Business Manager. 
Sworn to and subscribed before me this 19th day 
of September, 1947. 
MARY A. FELDER, Notary Public. 


Always Dependalle! 


OLD FAITHFUL BRAND 


SEED PEAS 


For Canning and Freezing 


GALLATIN VALLEY SEED CO. 


BOZEMAN, MONTANA 
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(ALENDAR OF EVENTS 


OCTOBER 15-18, 1947—Annual Con- 
vention, National Association of Food 
(Chains, Drake Hotel, Chicago, 


OCTOBER 17, 1947—Corn Harvester 
\ eeting, Raw Products Bureau, National 


(anners Association, Stevens Hotel, 
Chicago, Ill. 
OCTOBER 17, 1947—Fall Meeting, 


Michigan Canners Association, Rowe 


Hiotel, Grand Rapids, Mich. 


October 20-21, 1947—Annual, Boston 
Conference on Distribution, Hotel Stat- 
ler, Boston, Mass. 


OCTOBER 23-24, 1947—Fall Meeting, 
National Pickle Packers Association, 
Hotel Continental, Chicago, Ill. 


OCTOBER 31-NOVEMBER 1, 1947— 
Annual Convention, Texas Canners As- 
sociation, White-Plaza and Driscoll Ho- 
tels, Corpus Christi, Tex. 


NOVEMBER 3-14, 1947 — Cannery 
Field Men’s Short Course, University of 
Wisconsin, Madison, Wis. 


NOVEMBER 4-6, 1947—34th Annual 
Convention and Golf Tournament, As- 
sociation of Pacific Fisheries, Empress 
Hotel, Victoria, B. C., Canada. 


NOVEMBER 6-7, 1947—Fall Meeting, 
Ozark Canners Association, Connor Ho- 
tel, Joplin, Mo. 

NOVEMBER 10-11, 1947—48rd An- 
nual Convention, Wisconsin Canners 
Association, Schroeder Hotel, Milwaukee, 
Wis. 

NOVEMBER 10-12, 1947—39th An- 
nual Meeting, Grocery Manufacturers of 


America, Inc., Waldorf-Astoria Hotel, 
New York, N. Y. 

NOVEMBER 12-14, 1947—Fall Meet- 
ing, Board of Directors, National Can- 
ners Association, Palmer House, Chicago, 
Illinois. 


NOVEMBER 17-18, 1947—33rd An- 
nial Meeting, Pennsylvania Canners As- 
seciation, Yorktowne Hotel, York, Pa. 

NOVEMBER 18, 1947 — Tomato 
I) sease Conference, National Canners 
Association and Pennsylvania Canners 
sociation, Yorktowne Hotel, York, Pa. 


NOVEMBER 18-19, 1947—9th Annual 
eting, Packaging Institute, Inc., Hotel 
(€ mmodore, New York, N. Y. 


NOVEMBER 20-21, 1947—Annual 
nvention, Iowa-Nebraska Canners As- 
s tiation, Savery Hotel, Des Moines, 
I wa, 

NOVEMBER 20-21, 1946 — Annual 


ll Convention, Indiana Canners Asso- 
\tion, Claypool Hotel, Indianapolis, Ind. 


NOVEMBER 24-25, 1947—Fall Meet- 
i x, Illinois Canners Association, Bis- 
ireck Hotel, Chicago, Ill. 


DECEMBER 3-5, 1947—Fall Conven- 
ton, Tri-State Packers Association, 
‘aymore Hotel, Atlantic City, N. J. 
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DECEMBER 3-5, 1947—Annual Meet- 
ing, Georgia Canners Association, Sheri- 
dan Bon Air Hotel, Augusta, Ga. 


DECEMBER 8-10, 1947—43rd Annual 
Meeting, American Society of Refriger- 
ating Engineers, Traymore Hotel, Atlan- 
tic City, N. J 


DECEMBER 9-10, 1947—Annual Con- 
vention, Ohio Canners_ Association, 
Deschler-Wallick Hotel, Columbus, Ohio. 


DECEMBER 11-12, 1947—62nd An- 
nual Meeting, Association of New York 
State Canners, Inc., Hotel Statler, Buf- 
falo, N. Y. 


JANUARY 7-9, 1948—Annual Meet- 
ing, Northwest Canners Association, 
Multnomah Hotel, Portland, Ore. 


JANUARY 13-17, 1948—Annual Meet- 
ing, National Food Brekers Association, 
Atlantic City, N. J. 

JANUARY 16-17, 1947—Winter Meet- 
ing, National Pickle Packers Association, 
New York, N. Y. 

JANUARY 16-21, 1948—Annual Ex- 
hibit, Canning Machinery & Supplies 
Association, Convention Hall, Atlantic 
City, N. J. 


JANUARY 18-22, 1948—41st Annual 
Convention, National Canners Associa- 
tion, Atlantic City, N. J. 


JANUARY 19, 1948—Annual Meet- 
ing, Canning Machinery & Supplies As- 
sociation, Auditorium, Atlantic City, 
N. J. 


A COMPLETE 
WAREHOUSE SERVICE 
We 
Specialize in 
Canned 
Foods 


Warehousing 


politan warehouses makes for 
orderly marketing, convenient 


handling and economical storage. 


Write for full information 


Our 
ability to 
make loans 

and to supple- 
ment bank loans 
against your inven- 
tory of canned foods 
stored in your own ware- 


house or in 1 of our 5 metro- 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requiremnts for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—Used Cannery Equipment, new and as is, rebuilt 
Fillers, Extractors, Casers, Labelers, Case Sealers, Boosters, 
Forklifts, Boilers, Pasteurizers, Cookers. Cut your capital in- 
vestment and increase efficiency. Wire us your equipment needs. 
A. H. Malcolm Co., Orlando, Fla. 


GOOD FOOD PROCESSING EQUIPMENT—Available for 
Immediate Shipment—4 Filler Machine Co. Stainless Piston 
Fillers, from 3 to 11 pistons; 6 Sterling and Urschel Dicers; 
2 Buffalo Kraut Cutters; 2 American Utensil Pickle Relish Cut- 
ters; 3 Buffalo and Boss Meat Mixers; 6 Juice Fillers, monel 
and stainless; 4 Readco-Patterson Jacketed Spiral Ribbon- Hori- 
zontal Mixers; 4 Sausage Stuffers—200-300 lb. Complete Plants 
for Macaroni, Meat, Dog Food, Syrups, Vegetables, Fruits, 
Household Chemicals, Soaps, Bleach, Coffee and General Can- 
ning Equipment. First Machinery Corp., 157 Hudson St., New 
York 13, N. Y., Worth 4-5900. 


WHEN IN NEED of food processing machinery of any kind, 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


FOR SALE—1 American Hot Process Water Softener con- 
sisting of a 3,000 gallon per hour Settling Tank, three 36” 
diameter Filters, Heaters, Chemical Feeds, Pumps and Con- 
trols; this machinery is brand new and has never been used. 
1 Chisholm-Ryder Filler for 307 x 409 cans. 1 Chisholm-Ryder 
Filler for 404 x 700 cans. 2 Packomatic Top and Bottom Gluers. 
2 Food Machinery Finishers (50 gal. capacity). This equipment 
has been used but is in good condition. Southern Fruit Distrib- 
utors, Inc., P. O. Box 671, Orlando, Fla. 


22 


WATCH THIS COLUMN FOR WEEKLY SPECIALS 


BARLIANT AND COMPANY have available for immediate shipment the country’s 
largest selection of surplus, used, rebuilt or NEW machinery and equinment such 
as Retorts, Fillers, Exhausters, Blanchers, Juicers, Slicers, Peelers, Cutters, 
Washers, Packaging Equipment, Boilers, Refrigeration Equipment, Motors, Pumps, 
ete. Listed below are a few representative offerings. We will be glad to place 
your name on our mailing list, upon request. 


4717—STEAMER, NEW, A-B, continuous press., 12’ long x 14” dia. 


complete with motor. $7,000.00 
5722—RETORT AND eo NEW, 2-tier, 40” x 48” i.d., heavy 
steel, with 10 baskets, lot 750.00 


470—HAND PACK FILLER, FMC, stainless, handles up to #300 cans 


nd. 

4409—FiLLER, Keifer, now set up for 14 oz. catsup bottles, standard 

opening, 24 valves 1,700.00 
5613—CAPPER, FILLER, COOLING CONVEYOR: Common Sense Capper, 

8 head, complete ; Horix 18 spout Filler for 12 oz. & 14. oz. catsup 

bottles, adj.; 50’ long Cooling Conveyor, 4’ wide, welded; entire 

equipment an condition; lot 6,000.00 
5794—B ST Berlin-Chapman, 2 lines, belt drivett.sssscssssssssse 1,100.00 


BARLIANT “AND COMPANY, Brokers-Sales Agents 
7070 N. Clark St. - Chicago 26, ll. - Sheldrake 3313 


SPECIALISTS ts Used: Rebuitt and New Packing House 


1,500.00 


Machinery, Equipment and Supplies 

FOR SALE—One brand-new model 12 Wolfinger Beet Cutter 
with motor; 2 C-R Model EE belt driven Bean Snippers, both 
with picking tables, fair condition; 1 FMC Buck Snipper, belt 
driven, no picking table, fair condition; 2 five-pocket Ayars Pea 
Fillers, motor driven (no motors) for #2 cans, each with 
complete set #303 change parts, fair condition; 1—15 ft. 45° 
Huntley 12” Pocket, style B, Elevator, belt driven, good condi- 
tion; 1—200 gal. round bottom semi-jacketed stainless steel 
Kettle, good condition; 1 model 28 Sterling heavy duty be'!t 
driven Vegetable Peeler, excellent condition; 1—8 station Case 
Sealer, plates for #300, #303, #2, #2%, #10 cartons; 1—4 
station Case Sealer, plates for #2, #2%, #10 cartons; both all 
steel, both good condition. Charles G. Summers, Jr., Inc., New 
Freedom, Pa. 


FOR HIRE—Portable High Pressure Steam Boilers, from 
40 to 100 H.P. Prompt service. Emergency Boiler Co., 329 
Birch St., Kennett Square, Pa. 


FOR SALE—1 almost new Ayars 12 valve Juice Filler or 
Syruper, nickel bowl and valves with change parts for 6 oz., 
#300, #2 and #2% tall cans, chute and worm feed, sprocket 
drive; 4 new 200 gallon all Stainless Steel Style “A” 2/3 Jacket 
90# Kettles with flush valves and pop valves, in original crates; 
1 used reconditioned 10 valve Peerless Juice Filler or Syruper 
for can sizes #3 and 46 oz., sprocket or belt drive, dise feed; 
1 used reconditioned Indiana Model “B” EZ Adjust Pulper with 
all stainless steel contact parts, complete with 71% H.P. splash- 
proof motor mounted; 1 used reconditioned Indiana Model “A” 
Juice Extractor, bronze and stainless steel contact parts, belt 
driven. Adv. 47120, The Canning Trade. ‘ 


FOR SALE—Sodus Applesauce Cooker, capacity 1 line, can 
also be used pre-heating fruits; Palmer-Hydraulic Cider Press, 
32” racks selfcontained, complete except elevator and motor. 
Thelm-Ott Farms, P. O. Box 366, Webster, N. Y. 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Stee’, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; I - 
torts; Filter Presses; Labeling Machines, and Packaging Equi) - 
ment. Adv. 4799, The Canning Trade. 


GET MORE for your surplus equipment. List it with oi” 
bureau and sell directly to the next user. 50,000 manufacture ;: 
get our offerings regularly. They need such units as Labele: , 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixer .. 
or what have you to sell. For quicker action and better pri: 
send full details and your price to: Equipment Finders Burea 
6 Hubert St., New York 13, N. Y 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 4710 
The Canning Trade. 
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SITUATIONS WANTED 


POSITION WANTED—Man under 40 willing to locate any- 
vhere, desires position in production department. Experience 
‘overs all phases of vegetable canning, including sales promo- 
ion, quality control, personnel problems, freezing, and dehydra- 
ion. Willing to travel. Adv. 47116, The Canning Trade. 


POSITION WANTED—Superintendent employed at present 
lesires change. Twenty-five years experience management, 
processing and maintenance. Adv. 47121, The Canning Trade. 


POSITION WANTED—Industrial Engineer, Cost Account- 
ant, Time Study Supervisor, Production Expeditor, Cannery 
Owner, desires executive position, East or West Coast, with 
opportunity for stock participation. Kenneth H. Dunham, Port- 
land, Conn. 


POSITION WANTED—Available, experienced canner, thor- 
oughly familiar with the diverse problems connected with the 
present day, highly competitive processing of vegetables. Adv. 
17122, The Canning Trade. 


HELP WANTED 


WANTED—Production Executive by prominent Eastern 
canner operating several factories. Are substantially established, 
rated AAA1 and contemplate expansion. Excellent opportunity 
offered applicant having desired qualifications. Replies held con- 
fidential, but must contain complete business record. Adv. 47115, 
The Canning Trade. 


WANTED—Production Superintendent; capable full charge 
large fruit packing plant. Experience in freezing apples, 
peaches, berries, etc. desirable. Permanent position, excellent 
salary opportunities, aggressive, experienced man. State in 
cetail previous employers, experience, education and training, 
references, other qualifications. Adv. 47118, The Canning Trade. 


WANTED—Salesman to call on canning trade with a new 
product. Big commissions and easy to sell. Spicene Co. of 
America, 32-36 Greenpoint Ave., Long Island City 1, N. Y. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
nometers, Dial Thermometers and Recording Thermometers of 
‘| makes. Instruments are reconditioned like new. Satisfactioi 
uaranteed, For economica] savings ship your Thermometers 
o: Nurnberg Thermometer Co., 124 Livingston St., Broohiyn 
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FOOD BROKERS—tTerritories available for canned tomatoes 
© id sweet potatoes. Palermo Products Corp., Vineland, N. J. 


WANTED—Canning and Food Products Industries. Excel- 
| nt opportunity for canning and food products business to 
| cate in one of South Georgia’s fastest growing towns, geo- 
¢ aphically located in rich agricultural area, with mild year 
1 und climate and early spring crops. Situated on three rail- 
1 ads and good highways leading in all directions. Within 
* miles of Savannah harbor for exporting. Clean progressive 
© y with good schools and churches for white and colored. 
‘car round crops produced such as field peas and snap beans, 
(© ra, tomatoes, corn, onions, peppers, sweet potatoes, cabbage, 
t rnip greens, pears, peanuts and pecans. Crops can be in- 
« eased by farmers to take care of all year canning. Oppor- 
i nity for expansion or to start a new canning business. Cham- 
| vy of Commerce and city officials will cooperate fully with 
| terested parties. For further information write the Chamber 
Commerce Vidalia, Ga. 
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FOR SALE — FACTORIES 


FOR SALE—The most modern and sanitary Tomato Catsup 
Factory in the Central States. Good buildings, modern equip- 
ment, excellent water supply, new housing for out of state 
workers. This is a plant for making quality products. Reason 
for selling, owner is retiring on account of health. Adv. 47119, 
The Canning Trade. 


EXPERIENCED SERVICE to the CANNER 


COMPLETE BOILER 
SUPPLIES-REPAIRS 
AND EQUIPMENT 


Phone Plaza 1415 


C. A. KRIES COMPANY, INC. 
118 LIGHT ST., BALTIMORE 2, MARYLAND 


Eastern Shore Representative— 
S. O. NEAL, Wye Mills, Md., Queenstown 2833 


MORRAL DOUBLE CORN HUSKER 
With Stee! Husking Rolls 


MORRAL CORN CUTTER 
Either Single or Double Cut 


MORRAL COMBINATION 
CORN CUTTER 
for Whole Grain or Cream Style Corn 


The fastest and easiest adjusted 
Patented machines manufactured 


Write for Catalogue and further particulars 
MORRAL BROTHERS, INC., Morral, Ohio 


CLARSEAL 


CAN BE DILUTED AS HIGH AS 100% 
FOR CASE SEALING WORK 


STEKO 


CLARK STEK-O CORPORATION 
Stek-O Hill ° Rochester 13, N. Y. 


Distributed by: INDUSTRIAL PAPER COMPANY, BALTIMORE, MARYLAND 


FOR CANNING OR FREEZING 
FANCIEST WHO! F-KERNEL CORN 


THE UNITED COomPany Westminster, Md. 
HUSKERS — CUTTERS —TRIMMERS — CLEANERS 


EQUIPMENT 


CORN CANNING 


SILKERS—WASHERS and GRINDERS 
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Screw 


JUICE 


EXTRACTOR 


(WHILE IN OPERATION 


| Perbect Control 


INFORMATION TODAY! 
Berlin Chapman Co. 
Berlin, Wis. 


SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


flavor extraction of black pepper 
Colorless 


+ WA J +» STANGE CO + 2549 W. MONROE ST., CHICAGO 12, ILL. 


Use Your 
ALMANAC 


It contains the answer to most any 
guestion you want to know about 
the packs, acreage, yields, laws, 
regulations, labeling requirements, 
grades and Where To Buy your 
needs etc. Keep it Handy— you'll 
be surprised at its thoroughness. 


PRICE $2.00 


THE CANNING TRADE 
20 South Gay Street, BALTIMORE-2, MARYLAND 
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MEET HUMPHREY 


In a certain mining town, there was a competition to see who 
could eat the most in the shortest time. One man easily out- 
distanced all the other competitors. During the time allowed, 
he put away a beef steak, a pound of sausages, a hefty meat 
pie and about a yard of suet pudding. For this remarkable 
performance he was roundly feted and, of course, he was ad- 
judged the winner. 

Just as he was about to leave the scene of his glory, he turned 
and said, “I say, you fellows, don’t let my wife know or I won’t 
get any dinner.” 


ALL ABOARD 


“How was the scenery on your trip?” 
“Well, it ran to smoking tobacco and tooth paste, mostly.” 


“Can you operate a typewriter?” 
“Yes, sir, I use the Biblical system.” 
“T never heard of it.” 

“Seek and ye shall find.” 


- 


“Now,” said the saleslady in a hat shoppe, assuring a prospec- 
tive customer, “here’s a number that will never get out of style. 
It will look ridiculous year after year.” 

Two bats hanging upside down were watching another bat 
acting crazy. 

“He’s acting very queer,” said the first bat. 

“Oh, don’t mind him,” replied the second. He’s got men in 
the belfry.” 

A negress had frowned on her husband for many days. Then, 
like a burst of sunshine, she smiled. 

“Does that mean, honey,’ he asked, “that you forgive me?” 
“Go on away, you rascal—I was just restin’ ma’ face.” 

A passenger in an aeroplane was enjoying the scenery when 
parachutist floated past. 

“Going to join me?” he asked 

“Indeed not,” said the passenger. “I’m quite all right where 
em.” 

“Just as you like,” replied the parachutist. “I’m the pilot.” 

Speedy Driver: “It’s great to be speeding along like this. 
Don’t you feel glad to be alive?” 

Girl Friend: ‘‘Glad isn’t the word. I’m amazed!” 

Teacher: “What part of speech is the word ‘am’?” 

Cockney: ‘‘Do you mean the ‘am’ you eats or the ‘am’ you is?’ 


WOODENWARE 


“Ts this the woodenware department?” 
“Vos,” 

“T dunno if I am in the right place.” 
“What is it you wish?” 

“My wife told me to get some lip-sticks.” 


The blacksmith was instructing a novice in the way to tre: 
a horseshoe. 

“T’ll bring the shoe from the fire and lay it on the anvi. 
When I nod my head you hit it with this hammer.” 

The apprentice did exactly as he was told, but he’ll never 
hit a blacksmith again! 
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GREATER EFFICIENCY 
@ / 
2 CANNING MACHINERY FOR ALL FOOD PRODUCTS 
USE 
4 CREAM OF SPICE 
: 


WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
. H. Langsenkamp Co., ndianapolis, Ind 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SPEED REGULATORS. 


8erhn Chapman Company, Berlin, beg 
*hisholm-Ryder Co., Niagara Falls, N. Y 
A. K. Robins & Co., Baltimore, 
sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falis, N. Y. 
Aa Machinery Corporation, Hoopeston, Ill 

. K. Robins & Co., Baltimore, Md 


TANKS, Metal, Glass Lined, Wood. 


Berlin Chapman Company, Berlin, Wis. 
Thisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohic 
F. H. Langsenkamp Co., Indianapolis, Ind. 

{ee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


VACUUM PANS. 


Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Il. 
A. K. Robins & Co., Baltimore 

Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinelair-Scott Co., Baltimore, Md. 


CAN MAKERS’ MACHINERY 


General Machinery Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Herlin Chapman Company, Berlin, Wis. 
‘hisholm-Ryder Co., Niagara Falls, N. Y. 
‘ood Machinery Corporation, Hoopeston, II. 
\. K. Robins & Co., Baltimore, Md. 


CORN CUTTERS. 

erlin Chapman Company, Berlin, Wis. 
hisholm-Ryder Co., Niagara Falis, N. Y. 
Machinery Corporation, Hoopeston, III. 
forral Bros., Morral, Ohio 

. K. Robins & Co., Baltimore, Md. 

‘nited Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 

erlin Chapman Company, Berlin, Wis. 
hisholm-Ryder Co., Niagara Falls, N. Y. 
ood Machinery Corporation, Hoopeston, III. 
forral Bros., Morral, Ohio 

. K. Robins & Co., Baltimore, Md. 
inclair-Scott Co., Baltimore, Md. 

nited Co.. Westminster. Md. 


CORN SHAKERS. 


erlin Chapman Company, Berlin We 
hisholm-Ryder Co., Niagara Falis, N 
. K. Robins & Co., Baltimore, Md 


CORN TRIMMERS. 

erlin Chapman Company, Berlin, Wis. 
‘hisholm-Ryder Co., Niagara Falls, N. Y. 
ood Machinery Corporation, Hoopeston, IIl. 
forral Bros., Morral, Ohio 

inclair-Scott Co., Baltimore, Md. 

‘nited Co., Westminster, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohic 
A. K. Robins & Co., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, le 
Chisholm-Ryder Co., Niagara Falls, 
Food Machinery Corporation, cen i 
A. K. Robins & Co., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman:Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill 
A. K. Robins & Co., Baltimore, Md 


CUTTERS OR CHOPPERS. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara. Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


ENSILAGE STACKERS. 
F. Hamachek Machine Co., Kewaunee, Wis 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill 
A. K. Robins & Co., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Machinery Corporation, Hoopeston, Ill 
A. K. Robins & Co., Baltimore, Md. 


FILLING MACHINES, Can. 
Berlin Chapman Company, Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. 
Food Machinery Corporation, Ml. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
% Metal Products Co., Philipsburg, Pa. 

. K. Robins & Co., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A XK. Robins & Co., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
Berlin Ghapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, he 
Chisholm-Ryder Co., Niagara Falls, N =» 2 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL FACTORY EQUIPMENT 


, AGENTS for Machinery Mfrs. 

2tlin Chapman Company, Berlin, Wis. 
Chisholm Ryder Co., Niagara Falls, N. 
Food Machinery Corporation, Hoopeston, Il) 
F H. Langsenkamp Co., Indianapolis, Ind 
AK. Robins & Co., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Berhn Chapman Company, Berlin, Wis. 
“hisholm-Ryder Co., Niagara Falls, N. Y 
Food Machinery Corporation, Hoopeston. II) 
4. K. Robins & Co., Baltimore, Md 
United Co., Westminster, 


BOILER ROOM SUPPLIES 
C. A. Kries Company, Inc., Baltimore, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md 
Chisholm-Ryder Co., Niagara Falls. N Y 
Food Machinery Corporation, Hoopeston, Ili 
A. K. Robins & Co., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Machinery Corporation, Hoopeston, I! 
A. K. Robins & Co., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Machinery Corporation, Hoopeston. I1! 
F. H. Langsenkamp Co., Indianapolis. Ind 
A K Robins & Co.. Baltimore, Md 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls. N. Y 
Food Machinery Corporation, Hoopeston, Il 
A. K. Robins & Co., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Machinery Corporation, Hoopeston, Il 
A. K. Robins & Co., Baltimore, Md 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, I) 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


CLOCKS, Process Time. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ml 
A. K. Robins & Co., Baltimore, Md. 


COILS, Cooking. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falis, 

Food Machinery Corporation, Hoopeston, mM. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind 

A. K. Robins & Co., Baltimore, Md. 


CONVEYORS AND CARRIERS. 
Berlin Chapman Company, Berlin, 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N 
Food Machinery Corporation, Hoopeston, Ml. 
La Porte Mat & Mfg. Co., La Porte, Ind 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falis, 

La Porte Mat & Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CONVEYORS, Hydraulic. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Sinclair-Scott Co., Baltimore, Md. 


COOKERS, Continuous, Agita 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md 
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WHERE TO BUY — Continued 


CORN WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 
'Inited Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Machinery Corporation, Hoopeston, Ill. 


4 K. Robins & Co., Baltimore, Md. 


FRUIT CANNING MACHINERY 


<orlin Chapman Company, Berlin, Wis. 
“hisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, Il. 


4. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 


Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, Nl. 


FH. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


MILK CANNING MACHINERY 


SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II] 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


Berlin Chapman Company, Berlin, Wis. 


Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, Ill. 


F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


- Berlin, Wi 
Berlin Chapman Company, Berlin, Ss. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Baltimore, M 
United Co., Westminster, Md. 
CLEANERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Il. 


A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


Sinclair-Scott Co., Baltimore, 
United Co., Westminster, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, Il. 


A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
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TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PEELING KNIVES. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
F. H. Langsenkamp Co., ndianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


PEELING TABLES, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Baltimore, Md. 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohic 
F. H. Lanqsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 

Planters Mfg. Co., Portsmouth, Va. 

Riverside Manufacturing Co., Murfreesboro, N. C 
BEDDING EQUIPMENT. 

Interstate Bedding Co., Chicago, Il. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning 
The Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 
American Can Co., New York Cit 
Continental Can Co., New York City 
Crown Can Co., Philadelphia, Pa. 
National Can Corp., Baltimore - New York City. 


INSECTICIDES. 
Pittsburgh Plate Glass Co., Milwaukee, Wis. 
INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago 
Universal Underwriters, Kansas City 6, Mo. 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
R, J. Kittredge & Co., Chicago, III. 
Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, O 


LABORATORIES, for Analysis of Goods, Etc. . 
American Can Co., New York Cit 
Continental Can Co., New York City 
National Canners Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Pfizer & Co., Inc., New York City. 


PASTE, CANNERS’. 


Clark Stek-o Corp., Rochester, N. Y. 

Dewey & Almy Chemical Co., Cambridge, Mass. 
F. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEASONINGS. 


Product Advancement Corp., Benton Harbor, Mich 
Wm. J. Stange Co., Chicago, Ill 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Bros. Seed Co., Nl. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, Con: 
Corneli Seed Co., St. Louis 2, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 
sone King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 

Associated Seed Growers, Inc., New Haven, Con: 

Corneli Seed Co., St. Louis 2, Mo. 

Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 
SUGAR, DEXTROSE. 

Corn Products Sales Co., New York, N. Y. 
WAREHOUSING AND FINANCING. 

Terminal Warehouse Co., Baltimore, Md. 
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THE CANNING TRADE 


For the Protection 
Frozen 


Against Bro 


Mixtures 


No. 4-96 and No. 8-92 


@ These double-purpose mixtures have been developed as the result 
of an extensive research program designed to reduce the cost of this 
protection. 

The ascorbic acid component furnishes the actual protection while 
the citric acid inhibits the action of the enzymes naturally present in 
the fruit. It is these enzymes which normally speed up the destruction 
of the ascorbic acid by atmospheric oxygen, following which browning 
and flavor deterioration take place. With their activity reduced by 
the citric acid, there is a corresponding reduction in the amount of the 
comparatively expensive ascorbic acid required for protection. 

The No. 4-96 mixture is designed for fruit low in acidity or which 
is to be packed in heavy syrup. 

For fruit of higher acidity or which is packed in syrup of lower 
concentration, the No. 8-92 mixture should be used. 

For further information please inquire of Chas. Pfizer & Co., Inc., 

81 Maiden Lane, New York 7, N. Y.; 444 West Grand Avenue, 
Chicago 10, Illinois; 605 Third Street, San Francisco 7, Calif. 
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BEANS PEAS. 
PEAS. | PEAS 
BEANS 
PEAS 
BEANS 
PEAS 
BEANS 
CORN 
PEAS 
BEANS CORN 
PEAS BEANS BEANS 


, Jy order to breed, produce, and market 

seeds of superior quality, Rogers 

operates 17 major plants in the choicest loca- 

tions . . . each one selected because it offers 

the best available combination of advantages 

... soil, climate, irrigation facilities, rainfall, 
growing season, etc. 


Beans and Peas, for example, grown on 
Idaho’s high plains under bright sunny skies 
and aided by irrigation, are remarkably free 
from disease, and high in yield and quality. 

In similar manner, Rogers corn plants in 
the Mid West take advantage of “Corn Belt” 
climate and soil, and the “know how” of 
farmers who understand sweet corn growing. 
Plant location and facilities make up another 
reason why “Blood Tells”. 


ROGERS BROS. SEED COMPANY 
308 W. Washington St. ¢ Chicago 6, Illinois 


Peas Sweet Com Beans 
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